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various methods of cooking. Recipes for the last-named are sectionalised 
n alphabetical order. 
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INTRODUCTION 


1927 as a companion for the Regulo New World gas cookers. A 
series of editions were printed and the book was revised and 
enlarged in 1929, 1930, 1934, 1938 and 1958. By the time the 53rd edition 
was printed in 1963 over two and a half million copies had been sold. 
_The book is divided into a number of sections containing a wide selec- 
tion of attractive recipes which have been carefully tested under home 
cooking conditions by the Staff of our Radiation Cookery Advice Depart- 
ment. It can be used with any Regulo New World cooker operated by any 
type of Manufactured Gas, Bottled Gas or Natural Gas. 
The name Regulo New World applies to all New World cookers fitted 
with the Regulo oven heat control. 
This edition also contains information and instructions on the use of 
the Sola Eye-Level Grill which is fitted to some New World cookers. 


cE Radiation New World Cookery Book was first published in 


Radiation Cookery Advice Dept. 

The services of the Radiation Cookery Advice Department are at the 
disposal of users of New World cookers for advice on cooking problems, 
queries or new recipes. Letters should be sent to Janet Chester, Cookery 
Advice Department, Radiation New World Ltd., Radiation House, North 
Circular Road, London, N.W.10. 
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Sola Eye-Level Grill 


The Sola Eye-Level Grill, fitted to some New World Cookers, is 
distinguished by two excellent features: 


1. SUPER HEAT 


In addition to the NORMAL setting used for most grilled food, and 
the FAST setting, used for toast making and average steaks, etc., a 
SUPER setting, giving quicker cooking than ever before, is provided 
for the cooking of really “rare” steaks and for the quick browning 
or “flashing” of au gratin dishes. 


A reversible grill grid gives two alternative cooking heights. 


2. EVEN COOKING 


Instead of the conventional grill burner and fret a new type burner 
is fitted, with a rustless steel gauze underside. When heated this 
gauze becomes red hot and, although deliberately not evenly red, 
produces even cooking at all three cooking conditions. 


To help make the most of the three tap settings and two grid heights, 
suggestions are given in the Chart which follows, but as all cooking 
should be done to suit personal taste, they may be varied as desired. 


TO USE THE GRILL 


To operate the grill tap, first turn the tap handle until a “‘check”’ is 
felt, then push inwards to the full extent and turn until the required 
setting is reached. At each setting a “check” or “arrest” is felt. 


To light the grill, have the lighted Gas Taper ready; hold under the 
grill gauze and turn on the gas. Avoid touching the gauze with the 
Taper tip. 

Pre-heat the grill for about three minutes with the tap handle at the 
setting at which the food is to be cooked, as recommended in the 
Grill Chart. 

Any fat splashing on the steel gauze during grilling will be burnt 
away immediately. This may cause a small flame or flare momen- 
tarily but this is quite normal. It is therefore not necessary to wash 
the gauze after use. 


ix 


Sola Eye-Level Grill Chart 


Food 


MEAT & POULTRY 
STEAK (rare), | in. thick 


STEAK (average), 
| in, thick 


STEAK (well done) 


LAMB CHOPS 


PORK CHOPS 


HAM, ¢ in. thick 
HAM—thin 


SAUSAGES 


BACON 
LIVER 
KIDNEY 


STEAKETTES, 
HAMBURGERS, etc. 


JOINTS OF SMALL 
CHICKENS 


FISH 


FISH STEAKS and 
FILLETS, 2 in. thick 
$-1 in. thick 


SMALL FLAT FISH 
e.g. Plaice and Sole 


PB a 


Super 


Fast 


Normal 


Normal 
Normal 


Normal 
Normal 


Normal 


Normal 
Normal 
Normal 


Fast 


Normal 


Grid 
Position 


High 


Low 


High 
or Low 


Low 


Low 


Low 
Low 


Low 


Low 
Low 
Low 


Low 


Low 


Low 
Low 


Low 


Time and Notes 


About 3 minutes each 
sidé 


5-6 minutes each side 


About 8 minutes each 
side. High grid for 
thin steak, Low grid 
for thicker steak 


5-8 minutes each side, 
according to thickness 


7-10 minutes each side, 
according to thickness 


5-6 minutes each side 
3-4 minutes each side 


About [5 minutes, 
turning as necessary 


According to taste 
3-5 minutes each side 
5-6 minutes each side 


About 5 minutes each 
side 


About 20 minutes, 
turning as necessary 


7-10 minutes each side 
About 10 minutes, no 
turning necessary 


About 10 minutes, no 
turning necessary 


Sola Eye-Level Griil Chart—continued 


Food 


FISH (cont.) 
FILLETS OF FLAT FISH 
e.g. Plaice and Sole 


MACKEREL, 
HERRING, ete. 
Whole Fish 


Boned Fish 


KIPPERS 


FISH CAKES 


VEGETABLES 


COOKED POTATOES 
Sliced 


TOMATO 
Halves 


MUSHROOMS 
Whole 


FRUIT 
PINEAPPLE RINGS 
Fresh or canned 


BANANAS 


MISCELLANEOUS 
AU GRATIN DISHES 
e.g. Macaroni Cheese 
(freshly made and hot) 


TOAST 
Soft in centre 
Average 
Crisp 


3. Normal High 


iy Grid 
Setting Position Time and Notes 
Normal High About 10 minutes, no 
turning necessary 
Normal Low About 6 minutes each 
side 
Normal High About 10 minutes, no 
turning necessary 
Fast Low Skin side—! minute 
Flesh side—4 minutes 
Fast Low About 3 minutes each 
side 
Normal Low 4-5 minutes each side 
Normal Low 5-8 minutes, according 
to size 
Fast Low 
or | ' About 7 minutes 
Normal High 
Normal Low 
§ minutes each side. 
Serve with ham, bacon 
and chicken 
Normal Low 
Super Use grill Until browned 
pan without 
grid 
i. Super High Céok to d 
egree of pre- 
2. Fast High ferred colour 
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SECTION 1 


Hors d’euvres 


Hors d’ceuvres are appetisers served at the beginning of a meal to stimulate the 
appetite. They are usually cold and may consist of a dainty assortment of fish, 
meat, eggs, vegetables, small sandwiches, fruits, salads and a variety of canapés, 
ae should be well seasoned, in small portions and with an attractive variety of 
colour. 

Grapefruit, melon, oysters, tomato juice, fish or fruit cocktails may be served 
alone as hors d’ceuvres. 


CANAPES 


Mix finely-chopped chicken, game, ham, lobster, crab or other fish with a 
thick, well-flavoured sauce and serve on small pieces of buttered bread, toast 
or fried bread. 


COCKTAILS 


Fish: Use flaked cooked fish or chopped shellfish and arrange it in a glass 
with layers of shredded lettuce, diced cooked vegetables and seasoning. Mix 
together equal quantities of mayonnaise (thick) and tomato juice and pour this 
over the other ingredients. Leave to stand for 2 hours and, if possible, chill 
before serving. 

Fruit: Mix together any variety of fresh, tinned or frozen fruit with stewed 
dried fruit and pour over a syrup that is not too sweet. Add enough orange and 
lemon juice to give a sharp flavour and serve in individual dishes. Ice if possible, 
and just before serving add one teaspoonful of liqueur. Garnish with a mara- 
schino cherry and a sprig of mint. 

Tomato Juice: Rub tomato pulp through a hair sieve. Season well with salt, 
pepper and Worcestershire sauce, and chill before serving. If preferred, sherry 
may be substituted for the Worcestershire sauce. Serve in small glasses. 


EGGS 


Use hard-boiled eggs in one of the following ways: 
(1) Slice or chop and coat with mayonnaise. 
(2) Set in aspic jelly with green peas or other well-coloured vegetables. 
(3) Cut in halves, coat with a chaudfroid sauce (see page 184) and decorate. 
(4) Slice, chop or sieve and use as decoration. 
(5) Serve as stuffed eggs (see page 178). 
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FISH 


Anchovies are preserved in brine or oil and must be well-rinsed in warm water 
to remove this. When necessary, rub in a dry cloth to remove the scales and 
trim off the fins. Place in a dish and pour over them a little salad oil or French 
dressing. 

Anchovy Salad: Cut the fillets of anchovy into strips and arrange trelliswise on 
the dish. Place a caper in each square and over it a little salad oil. Chop or sieve 
separately the white and yolk of a hard-boiled egg and use it with chopped 
parsley to form a three-coloured border. 

Caviare: Tins or jars of caviare can often be bought. Flavour with lemon 
juice and cayenne pepper. Serve on a glass dish over ice or on small canapés. 
Use.a bone spoon for caviare. 

Fish in Aspic (see page 30): Serve in smal! moulds attractively decorated. 


Herrings: Serve pickled herrings (see page 23), boned and divided into small 
fillets which should be rolled. 

Mayonnaise of Fish: Cooked shellfish or white fish or salmon, fresh-cooked or 
tinned, may be used. Flake the fish and arrange it on a bed of green salad. Coat 
with mayonnaise and decorate with capers, anchovies, gherkins, chopped egg 
white or yolk, chopped parsley, etc. 

Oysters: These are usually served alone. Scour the shelis and open. Remove 
the beard and serve the oyster in half the shell in its own liquor. Season with 
cayenne pepper and lemon juice. Thin rolls of brown bread and butter and cut 
lemon should be served with oysters. 

Prawns: 

(1) Flavour with lemon juice and serve round a bed of crushed ice. 

(2) Each prawn may be set in a little aspic jelly together with small pieces of 
vegetable for decoration. 

Sardines: 

(1) Prepare and serve as for anchovies. 

(2) Pound together prepared sardines, butter or margarine, cayenne pepper 
and lemon juice, and use on canapés or as a filling for small sandwiches. 


Smoked Salmon or Tunny Fish: Cut into very thin slices and arrange on a dish. 
Pour over a little French dressing or salad oil. 


FRUIT 
Apples: Wash, peel, core and dice. Toss in French dressing and garnish with 
finely-grated celery. 
Cantaloup and Water Melons: Peel thickly, cut into slices or sections and 
remove the seeds. Serve iced with ground ginger and fine sugar in separate dishes. 
Grapefruit: If possible prepare several hours before serving and chill on ice. 
Wash, dry and cut into halves crosswise. Remove the core. Loosen the fruit 


2) 


“& 


SECTION 1- HORS D’GUVRES 
ere 


from the white pith and cut through the membrane which separates the sections. 
Dust over with fine sugar and decorate with a small piece of cherry in the centre. 
Flavouring of sherry, maraschino or kirsch can be poured over just before 
serving. 

Oranges: Prepare in a similar way to grapefruit, but omit the flavouring. 


Pickled Fruits: Various pickled fruits make attractive and tasty additions to 
hors d’ceuvres. Recipes for these are given on pages 297, 298. 


MEATS 


These may include any type of cold meat, poultry, game, ham, savoury 
sausage, etc. They are usually sliced, arranged on a dish and garnished with 
parsley. They can also be used for canapés or set in small moulds with small 
pieces of cooked vegetable and aspic jelly. 


SALADS 
Make small dainty salads following the suggestions given in Section 7. 


SANDWICHES 


Either white or brown bread or alternate slices of each can be used. Use very 
savoury fillings of fish, meat, foie gras, etc. Remove the crusts and cut into 
small triangular pieces. 


VEGETABLES 


Beetroot: Use cooked beetroot. 

(1) Cut into thin slices and arrange with thin slices of raw onion in a small 
dish. Pour a little French dressing over the vegetables. 

(2) Cut into thick slices and remove a small piece from the centre of each with 
a cutter. Fill this hole with one of the fillings suggested for stuffed tomatoes (see 
page 99). 

Butter Beans: Use cooked butter beans. 

Whilst the beans are stil] hot mix with one of the dressings given on pages 190, 
191. Sprinkle with chopped parsley when cold. 

Celery: 

(1) Wash and shred the celery and place on ice or in cold water until it curls. 
Drain and sprinkle with salt. 

(2) Cut the celery into 1-in.~2-in. lengths and stuff with grated cheese. 

Celeriac: Peel, cut into fine strips, sprinkle with salt and leave to stand for an 
hour. Drain well and mix with mayonnaise to which a little French mustard has 
been added. 
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Cucumber: 

(1) Peel and slice, sprinkle with salt and leave to stand for a while. Put into a 
dish, pour over a little French dressing or vinegar and sprinkle with chopped 
parsley. 

(2) Peel, slice and place in a dish with thinly-sliced raw onion and vinegar. Leave 
to stand for a while, then drain from the vinegar before using. 


Gherkins: Slice thinly and serve in a little vinegar. 


Olives: Queen or Spanish olives are the largest. Wash and serve them on 
crushed ice or as stuffed olives (see page 178). 


Potatoes: Dice cooked potatoes, add finely chopped mint or chives and 
season with salt and pepper. Toss very lightly in mayonnaise thinned by a little 
milk. 

Radishes: Serve in cold water or use radish roses: cut down the centre to 
within }” of the bottom. Make a similar cut at right angles to the first, dividing 
the radishes almost into four. Continue dividing the radishes into eight or six- 
teen pieces according to size. Drop into cold or iced water until the radishes 
open and resemble roses. 


Radishes (Black): Peel and cut into thin slices. Sprinkle with salt and leave to 
stand. Drain off the liquid and arrange the radish slices on a dish. 


Russian Salad: Use small cubes of cooked vegetables. Any vegetable is suitable 
except potatoes or green vegetables. Gherkins, capers and small pieces of meat, 
poultry or fish can be added if liked. Mix with a thick mayonnaise. 


Tomatoes: Remove the skins, cut into thin slices and season with a little 
French dressing and chopped mint. 


Tomatoes (Stuffed): Use very small tomatoes. Cut a slice from the stalk end, 
scoop out the centre and fill with: 

(1) Diced cooked vegetables mixed with mayonnaise. 

(2) Small pieces of fish, meat, poultry or game, well seasoned and mixed with 
mayonnaise. 

(3) Grated cheese mixed with shredded celery, etc. 


SERVING 


For family occasions it is often more convenient to serve hors d’ceuvres on one 
plate for each person. Very little extra time is required to arrange shapes and 
colours to give a pleasing and stimulating appearance. On more formal occasions 
or when one is not sure of the tastes of the guests, the hors d’ceuvres can be 
arranged in a special dish having several removable compartments. This gives 
more scope for decoration and the dishes can be arranged to give a colour con- 
trast. When such a dish is not available, small dishes or plates can be prepared 
and arranged on a tray. 

Avoid serving large quantities of hors d’ceuvres or the rest of the meal will not 
be required. 
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SECTION 2 
Soups 


Soup, as well as hors d’ceuvres, may be served to stimulate the appetite for a 
meal, and a clear soup (consommé) is most suitable for this purpose. In most 
households, however, soup is served as one of the main courses of the meal and 
in this case considerable food value is contained in the fat, milk, egg, cereals or 
vegetables which are used to prepare or thicken it. 


STOCK 


Stock is the liquid containing some of the soluble nutriments extracted during 
the prolonged cooking of meat, bones and vegetables, and is an essential require- 
ment for good soups, stews, gravies and sauces. 


VARIETIES OF STOCK 


(1) Household stock—used for purées, thickened soups, broths, stews, sauces, etc. 
Ingredients 

Bones, uncooked or cooked (e.g., taken from a cooked joint), trimmings of meat 

gristle, bacon rind, pieces of raw carrot, onion, turnip and celery, salt. 

Method: Wash the bones, put them into a pan with sufficient cold water to 

cover, add salt, bring to boiling point and skim. Add the vegetables and sim- 

mer for several hours, adding more water if required. Strain into an earthen- 

ware vessel and leave uncovered. When cold skim off the fat. The stock should 

be reheated daily in order to preserve it. 

Notes: 

(a) To make the stock a rich brown colour, the bones should first be baked or 
fried in hot fat until they are well-coloured. 

(6) For a light-coloured household stock use veal, chicken or rabbit bones. 

(c) Do not add bread, green vegetables, potatoes, macaroni or other starchy 
materials to stock unless it is to be used immediately. 


(2) First stock—used for consommés (clear soups). 
Ingredients 


2 ib. shin beef or 1 Ib. beef and 1 Ib. bone 1 medium-sized carrot 

2 quarts cold water 4 small stick of celery 

1 teaspoonful salt or 

6 peppercorns (white) 4 teaspoonful celery seeds 
1 medium-sized onion A bouquet garni 


Method: Cut the meat into small pieces, break up the bones and remove all 
the marrow which would otherwise make the stock slightly cloudy. Put the 
meat, bones and water into a large saucepan, add the salt, bring slowly to 
boiling point, add a tablespoonful of cold water to help the scum to rise, and 
skim well. Simmer for 1 hour, then add the vegetables, peeled but left whole, 
and the bouquet garni. Continue to simmer for a further 3 hours. Strain into a 
basin and, when cold, remove all fat from the surface. 
Clear the stock before using for consommé (see page 6). 
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Notes: 
(a) For a richer stock, fry the meat and bones in a little of the marrow from 
the bones. 
(b) After making first stock, the meat and bones can be used for household 
stock. 
(c) The marrow removed can be clarified for dripping (see page 65). 
(3) Vegetable stock—used mainly in the preparation of soups, sauces, etc., for 
vegetarians, but can also be used as household stock. 
Ingredients 
Any mixture of root vegetables, peas, beans, green vegetables, onions, leeks, celery, 
etc., with salt, peppercorns and a bouquet garni. 
Method: Chop or shred the vegetables and add them to boiling water (enough 
to cover them). Add the salt, peppercorns and bouquet garni and boil for 30- 
45 minutes. Strain and use. If dried vegetables are used, e.g., peas, beans or 
lentils, they should be soaked overnight and simmered for 14 hours before the 
fresh vegetables are added. 


(4) Fish stock—used for fish soups, stews and sauces. 


Ingredients 
Fish, fish trimmings, bones or fish heads 6 white peppercorns 
1 onion Sprig of chervil or 4 bay leaf 
1 stick of celery Cold water to cover 


Salt 

Method: Clean the fish well, put into a saucepan with the other ingredients, 
and add enough cold water to cover. Bring slowly to the boil and simmer for 
40 minutes. Strain before using. 

The water in which meat, poultry, vegetables, rice, macaroni, etc., have been 
cooked can be added to household stock if it is to be used immediately. It is 
not suitable for long keeping. It can also be used to replace stock for many 
dishes. 


MAKING STOCK IN THE REGULO-CONTROLLED 
NEW WORLD OVEN 


Bring the stock to boiling-point on the hotplate, then simmer in the low- 
temperature zone of the oven whilst other cooking is being done in the high- 
temperature zone. 


CLASSIFICATION OF SOUPS 


(1) Clear Soup or Consommé: This is clarified first stock and may be served hot 
or iced. The consommé takes its name from the garnish which is added. It is 
of little actual food value, but contains mineral matter and extractives which 
provide flavour and make it important as a stimulant of digestive juices. 

(2) Broths contain meat, vegetables and cereals but no additional thickening. 

(3) Purées are soups which are thickened mainly by the pulping of their own 
ingredients. The texture is improved if a little cream is added when the soup 
is ready to serve. It should be reheated but not allowed to boil. 
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(4) Thickened Soups owe their consistency to the addition of thickening or 
binding ingredients such as flour, cornflour, egg yolk, etc. 

The nutritive value of soup is greatly increased by the addition of milk. To 
obtain a finer flavour, wine, e.g., sherry, port or white wine, may be added to the 
soup when it is ready to serve. One tablespoonful of wine to a quart of soup is 
sufficient. 

Allow } pint soup for each person. 


CLEAR SOUPS OR CONSOMMES 


TO CLEAR THE STOCK 


1 quart of first stock (see page 5) White and shell of one egg 
4 oz. lean gravy beef 6 white peppercorns 
1 onion Salt 


Pieces of carrot and celery 

Method: Remove any fat from the cold stock. Shred the lean beef and soak in 
4 pint of cold water for 15 minutes. Prepare the vegetables. Put all the in- 
gredients into a large saucepan and heat them, whisking vigorously until 
almost at boiling point. Remove the whisk, allow the stock to boil rapidly for 
5 minutes, remove from the heat and leave for 15 minutes. Strain the stock 
through a dry cloth or jelly bag. Reheat the consommé almost to boiling point 
and add the garnish. 


CONSOMME JULIENNE 


1 quart consommé 1 tablespoonful shreds of turnip 

1 tablespoonful shreds of carrot 1 tablespoonful shreds of leek 
Method: Cut the vegetables into shreds the size of match sticks. Cook in 
salted water until tender, rinse in clear hot water and add to the heated con- 


sommeé. 


CONSOMME A LA JARDINIERE 


1 quart consommé 1 tablespoonful green peas 

1 tablespoonful turnip in smail pea-shapes 1 tablespoonful cauliflower sprigs 

i tablespoonful carrot in smal] pea-shapes 

Method: Use a vegetable pea-cutter to prepare the turnip and carrot shapes. 
Cook in salted water until tender, rinse in clear hot water and add to the 


heated consommé. 


CONSOMME A LA ROYALE 


1 quart consommé 1 yolk of egg 
1 small tablespoonful milk or light- Salt and pepper 
coloured stock 
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Method: Mix together the egg yolk, milk or stock, and seasonings. Strain into 
a shallow greased dish, cover with greased paper and steam gently until the 
custard is firm to touch. Turn out. Rinse in clear hot water, and cut into small 
fancy shapes. Place in a tureen and pour the heated consommé over very 
gently. If preferred the custard can be coloured pink or green using vegetable 
colouring. 


BROTHS 


CHICKEN BROTH 


The carcase and trimmings of a chicken, 1 stick of celery 
or 6 chicken-necks and 2 or 3 giblets Salt 


2 pints of water 6 peppercorns 
1 oz. rice or pear! barley Blade of mace 
1 onion 1 teaspoonful chopped parsley 


Method: Break up the carcase of the chicken, or if chicken necks and giblets 
are used, scald, and cut them up, Put the pieces into a large saucepan with 
water, rice or barley (well-washed) and the onion, celery, salt, peppercorns 
and mace. Bring to boiling point, then simmer for 2 hours. Strain and reheat 
the liquor. Add more seasoning if required and lastly the chopped parsley just 
before serving. 


COCK-A-LEEKIE 
1 fowl 6 peppercorns 
2 quarts water 2 teaspoonfuls salt 
1 clove 4 medium-sized leeks 
1 blade of mace 2 oz. rice 


Sprig of parsley 

Method: Truss the fowl as for boiling (see page 67). Place in a large saucepan 
with the water and add the spices, parsley and peppercorns tied in a muslin 
bag, and the salt. Simmer for 2 hours. Remove the fowl and serve separately 
with parsley sauce (see page 183). If possible leave the broth until cold, then 
remove the fat. Wash and cut up the leeks, wash the rice and simmer in the 
broth until tender. Cut up any remains of the chicken and add to the broth a 
few minutes before serving. 


FIFE BROTH 
4 pint barley 2 or 3 leaves of sage tied in 
2 Ib. ribs of pork 4 teaspoonful peppercorns f muslin 
3 pints water 2 teaspoonfuls salt 
1 onion 2 Ib. potatoes 


Method: Wash and blanch the barley and put in a large saucepan with the 
pork and water. Bring to boiling point and skim. Cut the onion into quarters, 
and add with the sage, peppercorns and salt. Simmer for 3 hours. Half an hour 
before serving, add the potatoes cut into quarters. Remove the pork and serve 
it separately, or cut it into small pieces and reheat in the broth. 
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HODGE PODGE Resale Merk 4 
Times as stated 
2 Ib. dried peas or beans 2 onions 
$ Ib. shin of beef or scrag end of the neck 2 carrots 
of mutton 14 pints of stock 
1 Ib. potatoes Salt and pepper 
For Dumplings: 
4 lb. flour Salt 
1 teaspoonful baking powder Water 


3 oz. chopped suet 


Method: Wash the peas or beans, cover them with hot water, add a pinch of 
bicarbonate of soda and soak overnight. Strain and rinse in cold water. Cut 
the meat into pieces. Peel and cut the vegetables into pieces. Place all the in- 
gredients, except half the peas, in a large casserole. Cover with a lid and bring 
to the boil. Simmer gently on the hotplate or cook in the oven for 2 hours with 
the Regulo set at Mark }, adding the remainder of the peas after 1} hours so 
that they remain whole. 

Make the dumplings (see page 35), add them to the Hodge Podge and con- 
tinue cooking for a further 30 minutes on the hotplate. 

Note: This broth is excellent made with fresh peas and young vegetables, 
but the cooking time should be then reduced. 


KILMANY KAIL 
1 rabbit Curly Kale (see page 91) 
Piece of salt pork Pepper 
Method: Cut the rabbit into 4 pieces. Soak in warm salt water for 30 minutes 
at least, changing the water once or twice. To blanch it, place the rabbit in a 
saucepan, cover with cold water and bring to boiling point, then pour off the 
water. Cover the rabbit and salt pork with cold water and bring to boiling 
point. Wash the greens and add to the broth with the pepper. Boil for 3 hours. 
Serve with oatcake (see page 265). 


RABBIT BROTH 


1 rabbit — 2 onions 
1 oz. seasoned fiour Seasoning 
2 oz. butter or margarine 1 oz. flour 


Method: Prepare the rabbit as for Kilmany Kail. After blanching wipe each 
piece with a cloth. Dust the joints with the seasoned flour. Melt the fat in a pan 
and fry the rabbit in it until brown. Place the pieces of rabbit in a stewpan and 
add about a quart of boiling water and the onions chopped up, together with 
the seasoning. Simmer for 2 hours. Mix 1 oz. flour to a paste with a little cold 
water. Add a cupful of boiling liquor to the paste, and stir well. Pour back into 
the pan, stir and bring to the boil. Cook for a few minutes. Remove the rabbit 
from the broth, cut some of the meat off the bones into small pieces and serve 
with the broth. The remainder of the rabbit can be served separately with a 
brown sauce (sce page 179). 
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SCOTCH BROTH (1) 


1 ib. neck of mutton i large onion 

3 pints stock 1 turnip” 

1 teacupful barley 2 or 3 sticks of celery 

Salt and pepper 4 teaspoonful chopped parsley 


1 large carrot 

Method: Cut the meat from the bones and remove fat and marrow. Place the 
bones, meat and stock in a large saucepan. Bring to the boil and skim. Wash 
and blanch the barley (see page 13) and add with the salt and pepper. Simmer 
for one hour. Cut the vegetables into dice, add them and continue cooking for 
another hour. Remove the bones and skim off the fat. Add the parsley, boil for 
a few minutes, then serve. 


SCOTCH BROTH (2) 
14 Ib. boiling beef (silverside or topside) 1 parsnip 


3 pints water 1 onion 

2 oz. beans 1 carrot 

2 oz. peas 1 small turnip 

1 teacupful barley Piece of cabbage 

2 teaspoonfuls salt 4 leeks, medium size 
-4 teaspoonful pepper Parsley 


Method: Place the meat and water in a large saucepan, bring to boiling point, 
and add the beans and peas previously soaked. Cook for 30 minutes. Blanch 
the barley (see page 13) and add with the salt and pepper, parsnip, onion, 
part of the carrot and turnip cut into small pieces and the remainder of the 
carrot and turnip cut into large pieces. Simmer for 3 hours. Half an hour 
before serving, add the cabbage, shredded, the leeks cut into halves and the 
parsley, chopped. 

Serve the beef with the larger pieces of vegetables and some of the liquor 
and serve the remainder separately as broth. 


SHEEP’S HEAD BROTH 


1 sheep’s head 4 Ib. pearl barley 
6 pints water 1 teaspoonful chopped parsley 
Salt and pepper 
14 Ib. mixed carrot, turnip, onion, or 

leeks, celery 
Method: To prepare the Head—Buy the head already split lengthways and 
remove the brains carefully. Place them in cold salted water to which vinegar 
may be added. Chop off the nose, and soak the head in tepid salted water for 
half an hour. Cleanse the head thoroughly, and blanch as follows: Place in a 
saucepan, cover with cold water, bring the water to boiling point, pour off the 
water and rinse the head. Remove the tongue.Tie the two halves of the head 
together. 

To make the Broth—Place the head with the water in a large saucepan, add 
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salt and pepper. Bring to boiling point and skim well. Simmer for 3 hours, 
adding the vegetables cut into small pieces, the barley (blanched, see page 13) 
and the tongue for the last 1 to 14 hours, and the brains, tied in muslin, for the 
last 20 minutes. Remove the head, tongue and brains and serve the broth with 
the addition of the chopped parsley, and some of the meat from the head cut 
into small pieces. Serve the remainder of the meat separately with brain sauce 
(see page 181) and some of the vegetables as decoration. 

Note: Sheep’s trotters can be added to the above recipe if required. Wash, 
blanch, cook and serve with the head. 


PUREES 
ARTICHOKE SOUP 
2 Ib. Jerusalem artichokes Seasonings 
1 onion pint milk 
1 stick celery oz. flour 
1 oz. butter or margarine Croatons 


1 quart stock or water 


Method: Peel and slice the vegetables, keeping the artichokes in water to 
which a teaspoonful of lemon juice has been added in order to preserve their 
colour. Melt the fat in a stewpan, add the vegetables and cook for a few 
minutes, keeping the lid on the pan and shaking occasionally to allow the 
vegetables to absorb the fat without becoming browned. Add the stock and 
seasonings and simmer until! tender. Rub through a hair sieve and reheat with 
about two-thirds of the milk. Blend the flour with the remainder of the milk 
and add to the soup before boiling point is reached, stirring continually. Boil 
for five minutes and serve with croditons. 


CELERY SOUP 


14 Ib. celery Salt and pepper 
1 onion 1 oz. cornflour 
4 oz. butter or margarine 4 pint milk 


i quart stock or water 

Method: Wash and scrape the celery and cut into pieces. Skin and slice the 
onions; melt the fat and in it toss the celery and onions. Add the stock and 
seasonings, and simmer until the celery is soft (about 14 hours) and then rub 
it through a hair sieve. Return it to the pan with the cornfiour mixed smooth 
in the milk. Stir until the soup boils, and boil for 5 minutes. 


LENTIL SOUP 
4 oz. lentils 1 quart of stock or liquor in which 
1 onion salt beef has been cooked 
1 carrot : 3 oz. flour 
1 oz. butter or esiecipses? 1 pint milk 
Salt and peppe Crodatons 


4 teaspoonful te (tied in muslin) 
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Method: Wash and soak the lentils overnight. Peel and slice the onion and 
carrot. Heat the fat in a saucepan and add the onion and carrot. Place the lid 
on the pan and keep over the burner for 10 minutes, shaking often. Add salt, 
pepper, the bag of herbs and the stock, and bring to the boil. Rinse the lentils 
and add to the stock, etc., and simmer for 14 hours. Rub through a fine sieve, 
removing the herbs, and reheat with } pint milk. Blend the flour with the re- 
mainder of the milk and add to the soup before boiling point is reached, 
stirring continually. Boil for 5 minutes and serve with croatons. 


PEA SOUP 
4 lb. dried peas Salt and pepper 
1 onion, carrot, turnip 1 teaspoonful sugar 
Stick of celery 4-7 oz. flour 
3 pints of stock 4 pint milk (optional) 


Bunch of herbs (tied in muslin) 

Method: Wash the peas, pour boiling water over them, add 34 teaspoonful 
bicarbonate of soda and soak for about 12 hours. Drain and rinse them. Slice 
the remainder of the vegetables and place them with the peas, stock, herbs, 
salt, pepper and sugar in a saucepan. Bring to boiling point, then simmer for 
about 2 hours or until the peas are soft. Rub through a fine sieve, removing 
the herbs. Reheat with two-thirds of the milk, if used. Blend the flour with the 
remainder of the milk, or with a little water, and add to the soup before boiling 
point is reached, stirring continually. Boil for 5 minutes. 


POTATO SOUP 


1} lb. potatoes (weighed when peeled) Salt 

2 or 3 onions 4 berating: peppercorns 
1 or 2 sticks of celery or celery seeds 4 pint milk 

14 oz. butter or margarine 4-1 sago 


3 pints white stock or water 
Method: Slice the potatoes, onions (thinly), and celery. Melt the fat in a stew 
pan, add the vegetables, cover with a lid and cook for about 5 minutes. Shake 
the pan occasionally. The vegetables should absorb the fat, but must not be 
browned. Add the stock, salt and peppercorns and cook for about 30 minutes 
until the vegetables are tender. Rub through a wire sieve, reheat with the 
milk and sago and boil for about 15 minutes until the sago is cooked. Serve 
with diced toasted bread or crodtons. 

Note: The liquor in which meat or ham has been boiled, if not too salty, 
serves very well as stock for this soup. 


TOMATO SOUP 


1 oz. butter or margarine 1 pint of stock or water 

1 carrot, onion, few stalks of celery Pepper and salt 

2 oz. bacon 4 pint milk 

14 Ib. tomatoes 1 dessertspoonful cornflour 


Small bunch of herbs and piece of parsley Pinch of sugar 
(tied in muslin) 
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Method: Melt the fat in a stewpan, and cook in it for a few minutes the sliced 
Carrot, onion, celery and bacon cut into small pieces, taking care the vegetables 
do not burn. Add the tomatoes cut in pieces, herbs and stock, together with a 
little salt. Simmer gently until the vegetables are tender (about ? hour). Rub 
through a hair sieve after removing the bag of herbs, return the soup to the 
stewpan, and add 3 pint hot milk. Mix the cornflour with a little cold milk, 
add to the soup and stir until boiling. Cook for a few minutes, add seasoning 
and a pinch of sugar, and serve. 


THICKENED SOUPS 


BARLEY CREAM SOUP 


2 oz. pearl barley Salt 

1 small carrot Pepper 

1 small onion 1 egg 

Stick of celery 4 pint milk 

1 oz. butter or margarine 1 tablespoonful sherry 


2 pints of stock 
Method: Wash and blanch the barley (see below). 

Melt the fat and cook the sliced vegetables in it for a few minutes, keeping 
the lid on the saucepan and shaking occasionally. Add the barley, stock, 1 
teaspoonful salt and } teaspoonful pepper, bring to boiling point, then simmer 
for 2 hours. Strain and add the egg and milk beaten together. Reheat slowly 
while stirring, but do not boil. Add the sherry and more seasoning if required 
before serving. 

To Blanch Barley or Rice: Place the washed rice or barley in a saucepan, 
cover with cold water, bring to boiling point, strain and rinse in cold water. 


BEETROOT SOUP 


2 or 3 medium-sized beetroots (raw) Salt 
4 teaspoonful lemon juice 4-6 egg yolks 
Sugar 


Method: Thoroughly wash and peel the beetroots. Cut them up, and place in a 
casserole or saucepan with 3-4 pints of water. Alternatively, the beetroots may 
be shredded and cooked in butter or margarine with the addition of minced 
onion, celery and red cabbage before the addition of water. Cook slowly, 
preferably in the oven at Regulo Mark 4 for 14 hours. Strain the liquor from 
the beetroots, add the lemon juice to retain the colour, and salt and sugar to 
flavour. When cooled, add beaten egg yolks, allowing one yolk to every 4 pint 
of liquor. Reheat without boiling and stir until the eggs have slightly thickened 
the soup. Serve hot. 


This soup is also suitable for serving cold. 


13 


RADIATION NEW WORLD COOKERY BOOK 


(aN 
CHEESE AND ONION SOUP 


1 Ib. onions | oz. fiour 
3 pints stock or water 4 pint milk 
1 oz. butter or margarine 4 oz. grated cheese 


Method: Peel and chop the onions and simmer in the stock or water for 13 
hours or until the onion is very soft. Melt the fat, add the flour and cook fora 
few minutes; add the onion soup gradually, stirring well to keep it free from 
jumps. Boil for 10 minutes. Add the milk and cheese, reheat without boiling, 
and serve at once. 


LETTUCE SOUP 


4 oz, rice 1 oz. butter or margarine 
14 pints stock 1 medium-sized lettuce 
2 slices onion Salt and pepper 


Method: Wash the rice and soak in } pint of the stock. Chop the onion. Melt 
the fat in a saucepan, add the onion and cook for a few minutes. Add the stock 
and rice and bring to boiling point. Wash and shred the lettuce, and add to the 
boiling stock with seasoning. Simmer for 45 minutes, preferably in the oven at 
Regulo Mark 4, and serve at once. 


OXTAIL SOUP 
1 oxtail 1 stick of celery 
2 oz. dripping 4 Ib. lean ham or bacon 
1 large carrot 2 quarts stock 
1 onion Salt and pepper 
+ teaspoonful herbs 1-2 oz. flour or cornflour 
1 bay leaf tied in Juice from 4+ lemon 
2 cloves muslin Carrot and turnip for garnish 
6 peppercorns 1 tablespoonful wine (optional) 


Method: Wash the tail, divide it into joints, put it into cold water, and bring 
to boiling point. Strain and dry the joints, melt the dripping and in it fry the 
meat quickly to a good brown colour. Remove the meat and fry the vegetables 
cut into slices. Place the meat, vegetables, herbs, spice, ham, stock and a little 
salt in a large pan. Simmer for 5 hours. Strain,* and when cold skim off all fat. 
Return the liquor to the saucepan and reheat. Blend the flour or cornflour 
with cold stock or water and add to the soup before boiling point is reached 
while stirring continually. Boi) for 5 minutes. Season with lemon juice, salt and 
pepper. Serve with small pieces of the tail in the soup and the carrot and turnip 
for garnish previously cut into small rounds and cooked separately in boiling 
salted water. Add the wine last of all, if required. 


*The meat and vegetables with a little of the liquor, may be served separatel: 
Stewed Oxtail, : sce 
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VEGETABLE SOUP 


i pint mixed vegetables Salt and pepper 
oz. butter or margarine 1 oz. flour or 4 oz. cornflour 
1 quart stock + pint milk 


Method: Prepare the vegetables and cut into strips or dice and toss in the 
melted fat for about 5 minutes. Add the boiling stock and seasonings and 
simmer until the vegetables are tender. Add the flour or cornflour blended 
with the milk and boil for 5 minutes. 


FISH SOUP 
1 Ib. white fish or fish head, bones and 2 pints water 
skin 2 oz. butter or margarine 
1 onion 2 oz. flour 
1 carrot 4 pint milk 
Stick of celery Seasoning 
Blade of mace 
4 peppercorns 
1 clove tied in muslin 
1 bay leaf 


Sprig of parsley 

Method: Wash the fish and place it in a saucepan with the vegetables cut into 
pieces, the spices tied in muslin, the water and a little salt. Bring to boiling 
point and then simmer for 30 minutes. Strain. Melt the fat in the rinsed pan, 
add the fiour and stir together. Cook for a few minutes without colouring, then 
add the milk. Stir well and heat, gradually adding the strained liquor to form 
a smooth creamy mixture. Cook for a few minutes and add smail pieces of the 
cooked fish. 


ACCOMPANIMENTS FOR SOUP 


(1) Crofitons of Fried Bread Serve with purées, thickened 
(2) Sippets (small triangles) of toast J soups and consommés. 

(3) Fairy or Melba Toast 

(4) Pulled Bread* } Serve with broths. 

(5) Oatcakes 

(6) Boiled Rice Serve with chicken and fish soups. 

(7) Grated Cheese 
(8) Cheese Straws 


*Pulled Bread oe ’ : 
Cut one crust from a loaf of bread. Pull out the soft inside with two forks making 


irregular pieces of a size suitable for serving. Dry in a cool oven until crisp and brown. 


on 
‘i Serve according to taste. 
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When purchasing fish the following points should be borne in mind: 

(1) Choose fish in season, as it then has a finer flavour and is cheaper. 

(2) The fish should be quite fresh and should not smell at all unpleasant. 

(3) When fresh the flesh is firm and of a good colour, the scales plentiful, and the 
eyes bright and not sunken. The gills of herrings and the spots on plaice 
should be bright red. 

Medium-sized fish have a better flavour than small fish and are less coarse 
than large ones. 


GENERAL DIRECTIONS FOR PREPARING 


(1) Clean if necessary, cutting off the head and removing the internal organs. 
Cut off the tail and fins, cutting from the tail towards the head. Remove the 
scales by scraping with the back of a knife from the tail towards the head. 
Rinse frequently in cold water to remove the loose scales. 

(2) Wash well in cold water, using salt to remove any blood, etc., and dry with a 
clean cloth. 

(3) Many fish may be filleted and skinned. The skin of sole is easily removed 
before or after filleting. Herrings and mackerel may be split down the back 
and the bones removed before cooking. 

(4) Fillets of fish may be soaked in a marinade for half an hour before grilling, 
coating and frying or baking. This will give additional and finer flavour to 
the fish. 


Ingredients for Marinade 
4 tablespoonful salad oil 4 teaspoonful chopped parsley 
1 teaspoonful lemon juice 4 teaspoonful chopped onion 
1 teaspoonful vinegar (a mixture of Salt and cayenne pepper 


flavoured vinegars is most suitable) 


HOW TO FILLET A PLAICE 


Cut off the head with a sharp knife. Cut down the backbone and remove each 
fillet. Turn over and remove the fillets on the dark side. 


HOW TO STUFF FISH 


Whole Round Fish (e.g., Fresh Haddock) Fill the cavity left after cleaning the 
fish with the stuffing. Sew up with a needle and thread, making long stitches and 
leaving the ends long and loose so that they can be pulled out after cooking. 
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Whole Fiat Fish (e.g., Plaice): After cleaning and trimming, cut down the dark 
skin side of the fish in the centre close to the bone. Use a knife to lift the flesh 
from the bone at each side of the cut. Put the stuffing in the pockets thus formed. 

Steaks of Round Fish: A cut from the riddle or head end of the fish will have 


a flap (caused by the cleaning). Use this to enclose the stuffing, and either stitch 
it into position or use a small skewer. 


If the cut is from the tail end, remove the bone and replace with the stuffing. 
Fillets of Flat Fish: 
(a) Spread the stuffing on the skin side of the fish and roll up from the head 


end. Secure with a piece of thread or a small wooden skewer during 
cooking, and remove this before serving. 


(b) Spread the stuffing on the skin side of the fish. Fold over in two. 
HOW TO BAKE FISH 


Fish baked in the oven has advantages over fish cooked in any other way. It 
retains its full flavour, is less liable to flake during cooking, and the fish may be 
stuffed to provide additional flavour. 

Method 
(1) Wash, clean and prepare the fish according to kind. 
(2) Dry and toss in well-seasoned flour. 
(3) The fish can be stuffed if wished. 
(4) Before cooking, the fish should be: 
(a) sprinkled with lemon juice (or vinegar), and wrapped in greased paper 
and placed on a baking tin or fireproof dish; or 
(b) coated with beaten egg (or a thin batter) and breadcrumbs, placed in a 
greased baking tin or fireproof dish, and melted fat poured over; or 
(c) placed in a greased tin or dish, with milk, stock or brown sauce poured 
around, and covered with greased paper. 
(5) Bake in the oven with the Regulo set at Mark 5. For fillets of fish aliow about 
20 minutes. Thicker pieces will require 15 minutes per Ib. and 15 minutes 
over, but salmon requires 20 minutes per lb. and 20 minutes over. 


RECIPES 
BAKED STEAKS OF COD Regulo Mark 5 
or HAKE Time 30 Minutes 
Steaks of cod or hake weighing $ 1b. each 4 pint veloutée sauce (see page 184) 
Salt and pepper 1 teaspoonful made mustard 
1 shallot (minced) 1 oz. grated cheese 
2 smal] mushrooms (minced) Lemon slices 


Method: Wash and dry the steaks of fish, season with salt and pepper, and 
sprinkle with the shallot and mushrooms; wrap each steak in greased paper, 
place in a greased tin and bake for 30 minutes with the Regulo set at Mark 5. 
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Prepare the sauce, add the mustard, cheese and any liquid from the fish. 
Dish the fish and garnish with lemon slices. Serve the sauce separately in a 
sauceboat. 


BAKED STUFFED FILLETS OF Regulo Mark 5 
SOLE or PLAICE Time 20 Minutes 
Fillets of sole or plaice Stuffing (rice, mock rice, roe, shrimp or 
Seasoned flour lobster, see page 192) 

Lemon juice Fish stock or milk 


Method: Wash and dry the fish. Toss in well-seasoned flour and sprinkle with 
lemon juice. Put the stuffing on the skin side of the fish and roll or fold in two. 
Place in a greased tin or dish, pour a little stock or milk round, and bake for 
20 minutes with the Regulo set at Mark 5. Serve with brown, white, tomato 
or fish sauce (see Section 12). 


BAKED STUFFED HADDOCK Reguio Mark 5 
Time 45 Minutes 
1 fresh haddock (2 Ib.) 1 oz. butter or margarine 
Forcemeat or savoury stuffing Browned breadcrumbs 


4 pint stock 

Method: Wash, clean and prepare the fish and stuff with the stuffing, which 
should be sewn or skewered into place. Place in a well-greased tin, pour in the 
stock, spread the fat on the fish and cover with greased paper. Cook for 45 
minutes with the Regulo set at Mark 5. Serve sprinkled with brown bread- 
crumbs and with the liquid in which it was cooked. 


BAKED HERRINGS Regulo Mark 5 
Time 15 Minutes 


Method: Wash, prepare and bone the herrings. Sprinkle with salt and pepper 
and place together in pairs in a greased tin. Cover with greased paper and bake 
for 15 minutes with the Regulo set at Mark 5. Serve with mustard or parsley 
sauce (see page 183). 

Note: Any of the methods given below for baking mackerel may be used for 
herrings, allowing 15-20 minutes for baking. 


BAKED MACKEREL (1) Regulo Mark 5 
Time 30 Minutes 
3-4 mackerel 2 tablespoonfuls vinegar 
Salt and pepper 1 teaspoonful chopped parsley 


$+4 pint brown stock 
Method: Clean the mackerel, cut crosswise a few times down each side and 
season with salt and pepper. Place in a casserole, pour the stock and vinegar 
round the fish and cover with greased paper. Bake for 30 minutes with the 
Regulo set at Mark 5. 

When cooked, place the fish on a hot dish, sprinkle with the chopped 
parsley and pour round the liquid in which the fish was cooked. 
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BAKED MACKEREL (2) Regulo Mark § 
Time 30 Minutes 
4 mackerel } teaspoonful pepper 
2 teaspoonfuls made mustard 2 tablespoonfuls vinegar 
1 teaspoonful salt 2 tablespoonfuls water 


Method: Clean the mackerel, cut crosswise a few times down each side and 
place the fish in a fireproof dish. Mix together the remainder of the ingredients 
and pour them over the fish and well into the cuts. Cover with greased paper 
and cook in the oven for 30 minutes with the Regulo set at Mark 5. 


BAKED STUFFED MACKEREL Regulo Mark 5 
Time 30 Minutes 
2 mackerel Melted butter or margarine 


Savoury stuffing (see page 192) 

Method: Clean the mackerel, split them and remove the bones. Place one of 
the fish, skin side downwards, on a greased dish. Cover with the stuffing. Place 
the second fish, skin upwards, on top of the stuffing. Pour melted fat over the 
fish and bake for 30 minutes with the Regulo set at Mark 5. 


BACON AND FISH ROLLS Regulo Mark 5 
Time 25 Minutes 
Rashers of bacon Lemon juice 
Fillets of white fish Salt and pepper 


Method: Spread the rashers of bacon on a board with the back of a knife until 
thin. Place a fillet of fish on each rasher and season with lemon juice, salt and 
pepper. Roll up the fish and bacon together witn the bacon outside. Place in a 
tin or dish and bake for 25 minutes with the Regulo set at Mark 5. 

This is also an excellent breakfast dish. 


CURRIED FISH Regulo Mark 4 
Time 25 minutes 
Curry sauce (see page 181) Boiled rice (see page 101) 
Cold cooked fish Slice of lemon 


Method: Make the curry sauce. Cut the fish into pieces for serving after 
removing all skin and bones. Mix it with the sauce, put it into a casserole, 
cover with a lid and reheat in the oven for 25 minutes with the Regulo set at 
Mark 4. Serve in a border of boiled rice and decorate with lemon slices, 
One tablespoonful of cream added to the curry sauce is a great improvement. 


Regulo setting and 
get times as stated 
4 Ib. eels 1 clove 
1 tablespoonful flour 1 blade of mace 
1 teaspoonful salt Bae water 
¢ teaspoonful peppet ough puff pastry, using 8 oz, flour 
1 onion (see page 123) 


Method: Skin and clean the eels, Cut into strips about 2 inches long and dip 
each into a mixture of the flour, salt and pepper. Roll them up and place them 
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in a casserole with the onion stuck with the clove, and the mace. Add the water, 
cover with the lid and cook in the oven for 1 hour with the Regulo set at 
Mark 4. 

Make the rough puff pastry. Put the eels with a little of the liquid into a pie- 
dish, after removing the onion, clove and mace, and cover with the pastry. 
Decorate the top of the pie with leaves cut from the pastry trimmings, brush 
over with beaten egg, make a hole in the centre and bake for 45 minutes with 
the Regulo set at Mark 6. 

Reheat the rest of the liquid and pour this into the cooked pie through a 
funnel before serving. 


FISH AU GRATIN AND EGGS Regulo Mark 5 
Time 30 Minttes 
1 lb. white fish 3 or 4 eggs 
Lemon rind, salt and pepper 4 pint cheese sauce (see page 181) 


Method: Grease an au gratin dish or casserole. Skin, bone and wash the fish. 
Cut into pieces, put them into the dish and season with lemon rind, salt and 
pepper. Break the eggs one at a time into a cup and slide them into spaces left 
between the fish. Make the sauce and pour it over the fish and eggs. Sprinkle 
the remaining cheese on top and bake for 30 minutes with the Regulo set at 
Mark 5. 

Alternative Method: Make as above but omitting the eggs and remaining 
cheese. Bake the fish for 30 minutes with the Regulo set at Mark 5. Slide the 
eggs onto the top of the sauce, sprinkle with the cheese and cook under a hot 
grill until the cheese has melted and the eggs are cooked. 


FISH TOAD Regulo Mark 5 
Time 50 Minutes 
2 Ib. white fish teaspoonful pepper 
6 oz. flour teaspoonful chopped parsley 
1 egg and | egg yolk Small pieces of carrot (grated) 
2 pint milk Grated lemon rind 
1 small teaspoonful salt 1 oz. dripping 


Method: Skin, bone and wash the fish. Cut it into pieces about 2 inches by 1 
inch. Make a batter with the flour, egg and milk (as for pancakes, see page 
159). Add the salt, pepper, parsley, carrot and lemon rind. Heat the dripping 
in a baking tin in the oven. Place the pieces of fish evenly in the hot fat and 
pour the batter over. Bake for 50 minutes with the Regulo set at Mark 5. 


FISH PIE Regulo Mark 7 
Time 20 Minutes 
1 Ib. cooked fish Salt and pepper 
+ pint white, egg or parsley sauce (see 1 lb. mashed, cooked potatoes 
Section 12) 1 oz. butter or margarine 
A little grated lemon rind Browned breadcrumbs 


Method: Remove any bone and skin from the fish. After flaking, mix the fish 
with the sauce, lemon rind, salt and pepper, and place it in a greased pie-dish. 
Cover with mashed potatoes and small pats of fat. Sprinkle with browned 
breadcrumbs. Bake for 20 minutes with the Regulo set at Mark 7. 
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FISH PIE WITH PASTRY CRUST Regulo Mark 6 
Time 40 Minutes 
2-3 oz. cereals (macaroni, rice or 4 pint anchovy or tomato sauce (well 
spaghetti) seasoned, see pages 180, 184) 
1} Ib. white fish Rough puff or flaky pastry, using 6 oz. 
2 hard-boiled eggs flour (see pages 121, 123) 


Method: Cook the cereal in boiling salted water until tender. Drain off the 
water and use it in making the sauce. Arrange the fish (cut into pieces), cereal, 
sliced eggs and sauce in layers in a pie-dish. Cover with the pastry and decorate 
with pastry trimmings cut into the shapes of fish. Brush over with egg and 
make a hole in the middle of the crust. Bake for 40 minutes with the Regulo 
set at Mark 6. 


FISH PIE (RUSSIAN) Regulo Mark 7 
= Time 30 Minutes 
Flaky pastry, using 8 oz. flour (see page 1 hard-boiled egg 
121) White sauce (see page 179) 
3 Ib. cooked fish Salt and pepper 
1 teaspoonful chopped parsley Grated lemon rind 


Method: Make the pastry, roll out into a square and trim the edges. Mix 
together the rest of the ingredients with sufficient white sauce to make a soft 
mixture, and put it into the centre of the pastry. Damp the edges and fold the 
corners to the centre. Close the edges firmly and decorate with leaves of pastry 
made from the trimmings. Brush over with beaten egg. Bake for 30 minutes 
with the Regulo set at Mark 7. 


FISH PUDDING (BAKED) Regulo Mark 4 
Time 45 Minutes 
1 Ib. white fish i teaspoonful chopped parsley 
4 oz. fresh breadcrumbs 2 eggs " 
1 teaspoonful salt 2 oz. melted butter or margarine 


4 level teaspoonful pepper 

Method: Chop the fish into small pieces after removing the skin and bones. 
Mix together the fish, breadcrumbs, salt, pepper and parsley; add the beaten 
eggs and melted fat. Press into a cake tin, greased and sprinkled with browned 
breadcrumbs, cover with greased paper and bake for 45 minutes with the 
Regulo set at Mark 4. Serve hot with parsley, caper, anchovy, fish or egg 
sauce (see Section 12). 


Regulo Mark 4 
FISH SOUFFLE (BAKED) | Tees iene 

4 oz. white fish (without skin or bone), or Lemon rind 

oysters (bearded), or cooked lobster Salt and pepper 

1 oz. butter or margarine Chopped parsley or anchovy essence 

4 oz. flour 1 oz. fresh breadcrumbs P 

3 pint milk or milk and fish stock 1-2 tablespoonfuls cream (optional) 

2 eggs 
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Method: Wash and dry the fish and shred finely, or beard and blanch the 
oysters, or shred the lobster. 

Melt the fat in a saucepan, add the flour and cook together for a minute. 
Add the milk, bring to boiling point, stirring continually, and cook for a 
minute or two. Add the fish, lemon rind, salt, pepper, parsley or anchovy 
essence, breadcrumbs and cream. Mix well and beat in the egg yolks. Whip the 
egg whites stiffly and stir lightly into the mixture. Pour into a greased soufflé 
dish around which has been tied a piece of greaseproof paper to extend well 
above the top of the dish. Bake for 35 minutes with the Regulo set at Mark 4. 

Note: Cooked fish may be used. The souffié should then be baked for 25 
minutes with the Regulo set at Mark 6. Individual! small souffiés will take 
12-15 minutes at Mark 6 according to size. 


Regulo Mark 5 
FISH AND TOMATO CUPS Tiros 
Cut up fillets of fish into small pieces and place them in greased ramekin 
cups. Sprinkle with well-seasoned flour, cover with brown breadcrumbs and a 
slice of tomato. Place a little butter or margarine on the top of tomato. Cook 
in the oven for 20 minutes with the Regulo set at Mark 5. 


FISH AND TOMATO PIE Regulo Mark 5 
Time 40 Minutes 
6 fillets of white fish 1 Ib. sliced tomatoes 
4 oz. flour } pint milk 
4 teaspoonful salt teaspoonful bicarbonate of soda 
4 teaspoonful pepper j oz. browned breadcrumbs 
4 teaspoonful chopped parsley 4+ oz. butter or margarine 


Method: Grease a pie-dish. Wash and dry the fish and toss it in a mixture of 
the flour, salt, pepper and chopped parsley. Arrange it in layers in the pie-dish 
with the tomatoes. Mix the milk and soda together, pour it into the dish, 
sprinkle the crumbs over and place the fat in small pieces on top. (The bicar- 
bonate of soda is added to prevent the acid in the tomatoes curdling the milk.) 
Bake for 40 minutes with the Regulo set at Mark 5. 


FISH IN TOMATO CASES Regulo Mark 5 
Time 20 Minutes 
4 large tomatoes A little cold water 
Salt and pepper 4 small fillets of plaice, sole, etc. 
Fresh breadcrumbs Butter or margarine 


Method: Wash the tomatoes, cut a thin slice from the top of each and scoop 
out the pulp. Place the pulp, and the tops, finely chopped, in a greased fireproof 
dish with the seasonings, breadcrumbs and enough water to give a spreading 
consistency. Wash and skin the fish, cut into strips and season with salt and 
pepper. Twist and pack them into the tomatoes, allowing a twist to come above 
each tomato case. Place a small piece of fat on each tomato and stand on the 
prepared dish. Cook in the oven for 20 minutes with the Regulo set at Mark 5. 
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FISH SAVOURY Regulo Mark 5 
Time 35 Minutes 
Cold cooked white fish or smoked 4 pint milk 
haddock Salt and pepper 
si nea egeate cornflour Chopped parsley or dried herbs 


Method: Grease a fireproof dish. Flake the fish after removing the skin and 
bones, and place it in the bottom of the dish. Mix the cornflour to a paste with 
the eggs and beat up well, gradually adding the milk, salt, pepper and parsley. 
Pour over the fish and bake for 35 minutes with the Regulo set at Mark 5. 


HERRINGS (SOUSED or PICKLED) Regulo Mark 3 
‘ Time 1 Hour 
4 fresh herrings Blade of mace 
Salt and pepper 2 cloves 
1 bay leaf Vinegar or vinegar and water 
10 peppercorns 


Method: Wash, clean and bone the herrings. Sprinkle the flesh with salt and 
pepper and place a piece of roe on each herring. Roll up towards the tai] with 
the skin side out and pack into a casserole. Add the bay leaf, peppercorns. 
mace and cloves and enough vinegar or vinegar and water to cover the fish. 
Cover with the lid and bake for 1 hour with the Regulo set at Mark 3. Serve 
hot or cold. 


HERRINGS AND TOMATOES Regule Mark 3 
Time 1 Hour 
6 herrings 6 peppercorns 
Salt and pepper Blade of mace 
2 Ib. tomatoes Onion 
§ pint vinegar or vinegar and water 1 clove 


Sprig of parsley 

Method: Wash, clean and bone the herrings. Sprinkle the fish with salt and 
pepper, place a piece of tomato on each, and roll up with the skin-side out. 
Place close together in a casserole. Boil the rest of the tomatoes in the vinegar 
or vinegar and water for 5-10 minutes. Sieve and boil again to reduce to about 
half a pint. Cool and pour over the herrings. Add the clove, parsley, pepper- 
corns, mace and onion cut into quarters (all tied in a muslin bag). Cover with a 
lid and bake for 1 hour with the Regulo set at Mark 3. Serve hot after removing 
the muslin bag containing spices and onion. 


LOPED FISH Regulo Mark 7 
“asa Time 10 Minutes 
Cooked fish Fresh breadcrumbs ; 
White 76 wea consistency (see A little melted butter or margarine 
page 17 


Method: Grease some scallop shells. Divide the fish into flakes after removing 
the skin and bones. Prepare the sauce and place a little in the bottom of each 
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shell. Half-fill with the fish, cover with the remaining sauce, and sprinkle the 
breadcrumbs on top. Pour a little melted fat over each. Place in the oven to 
heat thoroughly for 10 minutes with the Regulo set at Mark 7. 


MEI AKED Regulo Mark 5 
5 Sue ) Time 15 Minutes 
1 doz. smelts 1 oz. butter or margarine 


2 oz. seasoned flour 

Method: Wash and dry the smelts. Toss them carefully in the flour. Spread 
them out on a greased tin. Pour the melted fat over the fish and bake for 15 
minutes with the Regulo set at Mark 5. Serve with tomato sauce (see page 184). 


SOLE AU GRATIN Regulo Mark 5 
Time 25 Minutes 
1 sole Cheese sauce (see page 181) 
1 wineglass sherry or milk Browned breadcrumbs 


Method: Skin, wash and dry the sole. Place it in a greased fireproof dish with 
the sherry or milk. Cover with greased paper and bake for 25 minutes with the 
Regulo set at Mark 5. Meanwhile make the cheese sauce (adding all the cheese). 
Pour this over the fish, sprinkle with browned breadcrumbs and serve very hot. 


Note: Any other fish may be cooked in a similar manner. 


TURBOT (TALIAN FASHION) Regulo Mark 5 
Time 50 Minutes 
1 turbot (3 Ib.) 4 tablespoonfuls fresh breadcrumbs 
Salt, pepper, and cayenne pepper 1 egg 
Lemon juice 4 pint white stock 
4 oz. button mushrooms, or a small tin 4 doz. oysters (optional) 
of mushrooms Butter or margarine 
A dust of sweet herbs Italian sauce (see page 182) 


Grated lemon rind 


Method: Clean and dry the turbot: remove the tail and cut down the centre of 
the back from head to tail. Carefully raise the fillets and, after cutting through 
the backbone at the head and tail, remove it completely without breaking the 
underpart of the fish. Season well with the salt, pepper and lemon juice. 

Mince half the mushrooms, add the sweet herbs, lemon rind, breadcrumbs, 
and bind with the egg. Lay this forcemeat inside the fish, which should then be 
closed up neatly. Place the stuffed fish in a greased baking tin and add 3 pint of 
white stock with the liquid and beards from the oysters (if used). 

Put small pieces of fat on the fish and cover with greased paper. Bake for 50 
minutes with the Regulo set at Mark 5. 

Lift the fish onto a warm dish. Warm the liquid left in the tin in a pan with 
the oysters and the remainder of the mushrooms which, if fresh, should be 
cooked beforehand. Make the Italian sauce with the liquid and pour it over the 
fish. Garnish with the mushrooms and oysters. 
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HOW TO GRILL FISH 
Fillets and steaks of fish and small whole fish are suitable for grilling. 


Method 
(1) Wash, clean and prepare the fish according to kind. 


(2) Dry and toss in well-seasoned flour. If whole fish are being cooked, cut deep 
gashes through the skin and flesh to the bone to allow the heat to penetrate. 


(3) Heat the grill in the lower position and lightly grease the grill grid. 


(4) Place the fish on the grid, pour a little melted fat over white fish only, and 
cook until a golden brown on one side. 


(5) Turn, being careful not to pierce the skin. Pour a little melted fat over the 
second side and replace under the grill. 


(6) Cook until the second side is golden brown and the fish cooked through. 


(7) It may be necessary to repeat the turning during cooking if a thick piece of 
fish is being cooked. 


(8) Serve with lemon, parsley or a sauce. 
Note: When grilling oily fish no additional fat is required. 


HOW TO FRY FISH 
(a) Shallow Frying 


Method 
(1) Wash, clean and prepare the fish according to kind. 
(2) Dry and toss in well-seasoned flour. 


(3) The fish may also be coated with beaten egg (or a thin batter, see page 193) 
and breadcrumbs. 


(4) Heat enough clarified fat in a strong frying pan to cover the bottom and, if a 
thick cut of fish is being used, to come haif-way up the fish. 


(5) When a faint blue smoke rises place the fish in the pan and turn the gas down. 


(6) When the fish is well browned on the first side turn it carefully with a fish 
slice and cook until the second side is also browned. 


(7) Drain on soft paper and serve with lemon, parsley and a suitable sauce. 


(b) Deep Frying 
Method 


(1) Wash, clean and prepare the fish according to kind. 

(2) Dry and toss in well-seasoned flour. 

(3) Coat with either beaten egg (or a thin batter) and breadcrumbs or a coating 
batter (see page 193). 
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(4) Use a deep frying pan with a wire basket, and heat in it, until] smoking hot, 
sufficient fat to half-fill the pan. Heat the basket in the fat, lift it out, quickly 
place the coated fish on it and lower gently into the fat. Fish coated with 
batter should be lifted from the batter, allowed to drain slightly and placed in 
the hot fat (no basket being used). 


(5) When the fish is evenly brown (fish coated in batter will require turning) it 
will be cooked through. 

(6) Drain on soft paper and serve with lemon and fried parsley with a suitable 
sauce in a separate dish. 


RECIPES 
COD’S ROE (FRIED) 
4 oz. cod’s roe to each person Fried parsley 
Coating batter Lemon butterflies 


Method: Cook the roe as for boiled roe (see page 28) and allow it to become 
cold. Cut it into slices, dip in batter and fry in hot fat until golden brown. 
Drain on soft paper and serve with fried parsley and lemon butterflies. 


FISH CAKES 
4 Ib. cooked fish 1 tablespoonful finely-chopped parsley 
1 oz. butter or margarine Salt and pepper 
4 lb. mashed potatoes Egg to bind 
To coat: 


Seasoned flour or egg and breadcrumbs 
Method: Flake the fish after removing any bone or skin. Melt the fat: add the 
fish, potatoes, parsley and seasonings. Add sufficient beaten egg to bind. Turn 
the mixture onto a floured board and form into small flat cakes. Coat with 
flour and fry in shallow fat or coat with egg and breadcrumbs and fry in deep 
fat. Drain carefully. 


FISH CROQUETTES 


2 cooked whiting 4 pint milk or milk and fish stock 
2 oz. butter or margarine Salt and pepper 

3 oz. flour Anchovy essence 

To coat: 


Egg and breadcrumbs 
Method: Flake the fish after removing any bones and skin. Make a thick 
binding sauce with the fat, flour and liquid (see page 179). Add salt, pepper 
and anchovy essence. Mix the sauce and fish together. Fo-m into rolls, coat 
with egg and breadcrumbs and fry in hot fat until golden brown. 
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SALMON CROQUETTES 


1 oz. butter or margarine 6 oz. tinned or cooked salmon 
1 oz. flour Salt and pepper 

4 pint milk or stock 

To coat: 


Egg and breadcrumbs 


Method: Make a thick sauce with the fat, flour and milk (see page 179). Add 
the flaked fish, salt and pepper. Turn onto a plate, and when quite cold divide 
into portions of equal size and form into cork-shaped rolls. Coat with egg and 
breadcrumbs. Fry in deep fat until golden brown, drain well and serve hot, 
garnished with lemon and parsley. 


SMELTS 


Method: Prepare, wash and dry the simelts. Toss them in seasoned flour, then 
coat them with egg and breadcrumbs. Fry in hot fat for a few minutes, using 
a frying basket. Drain on soft paper and serve with fish sauce. 


SPRATS 


Cook as sinelts or whitebait. 


WHITEBAIT 


Method: Whitebait must be cooked when very fresh, and should be kept on ice 
until required. Wash and dry thoroughly. 

Put plenty of flour onto a cloth or piece of paper and toss in it about one 
dozen whitebait at a time, as lightly and quickly as possible, until coated. 
Shake off any surplus flour, place the fish in a frying basket and separate them 
from each other. Fry in a very hot fat for 2 minutes, then turn onto soft paper. 
When all the fish have been fried, replace them all in the basket and re-fry for 
a minute to reheat them. Drain on soft paper sprinkled with salt and cayenne 
pepper and serve at once. The fish should be separated and garnished with fried 
parsley. Serve with cui lemon and brown bread and butter. 


HOW TO BOIL FISH 


(1) Wash, clean and prepare the fish according to kind. 

(2) Sprinkle the fish with salt, pepper and lemon juice, and wrap in greased paper. 

(3) Choose a pan with a drainer so that the fish can be easily lifted out. Alter- 
natively, put an enamelled plate in the bottom of a saucepan and cover the 
plate with a piece of cloth large enough for the ends to overhang the edge of 
the pan a little. The cloth will be held in place by the lid of the pan, and fish 
resting on it can be lifted out without breaking. 
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(4) The average cooking time is 10 minutes per Ib. and 10 minutes over, except 
for thick cuts of salmon or cod, when 12 minutes per Ib. and 12 minutes over 
should be allowed. 

(5) The water should be hot but not boiling when the fish is put in, except for 
salmon, when the water should be boiling gently. Use enough water to cover 
the fish and add 3 teaspoonfuls of salt and 1 tablespoonful of vinegar or 
lemon juice to each quart of water. 


RECIPES 
COD’S ROE (BOILED) 
4 oz. cod’s roe for each person 1 teaspoonful vinegar or lemon juice 
To serve! Sauce—fish, anchovy, shrimp, etc. (see 
Squares of hot buttered toast Section 12) 


Method: Wash the roe and tie it lightly in a piece of muslin. Place it in hot 
salted water to which the vinegar or lemon juice has been added, and cook 
gently for }-1 hour according to thickness. Drain and serve on hot buttered 
toast with a well-flavoured sauce. 


SALMON 


Method: Wash and clean the fish, being careful to remove any blood. Scrape 
the scales off carefully. Season the salmon with salt and pepper, wrap in 
greased paper, tie loosely in muslin and lower carefully into gently-boiling 
water containing salt and either vinegar or lemon juice. When the water 
returns to the boil remove any scum and simmer gently until the salmon is 
cooked, allowing 10 minutes per lb. and 10 minutes over (or 12 minutes per Ib. 
and 12 minutes over for thicker cuts or whole fish). 

Serve hot with cucumber and a tartare or hollandaise sauce (see page 182, 
183), new potatoes and green peas. 

Serve cold with cucumber, a cold tartare sauce or mayonnaise (see pages 
185, 196) and green salad. 


Notes: 


(1) If the salmon is not wrapped in greaseproof paper, add a little olive oil to the 
water in which it is boiled. 


(2) The flavour of frozen salmon will be improved if peppercorns, onion, carrot 
and a bouquet garni are boiled for 20 minutes in the water before the fish is 
put in. 

HOW TO STEAM FISH 
Method 


(1) Wash, clean and prepare the fish according to kind. 
(2) Sprinkle the fish with salt, pepper and lemon juice, and wrap in greased paper. 
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(3) Place over boiling water in a steamer or between two greased plates. 


(4) Fillets of fish will require 12-20 minutes according to thickness. For thicker 
cuts allow twice the time recommended for boiled fish. 


RECIPES 
FISH PUDDING (STEAMED) 


See Fish Pudding recipe, page 21. 


Method: Prepare as given in method on page 21, but put the pudding in a 
greased basin and cover with greased paper. Steam for 1} hours. Turn onto a 
dish and coat with parsley, caper, anchovy, fish or egg sauce (see Section 12). 


FISH SOUFFLE (STEAMED) 


See Fish Soufflé recipe, page 21. 


Method: Prepare as given in method on page 22, but cover the souffié with a 
piece of greaseproof paper. Steam for 50 minutes. 


HOW TO STEW FISH 


Method 


(1) Wash, clean and prepare the fish according to kind. Cut into small pieces 
suitable for serving. 

(2) Brown Stew: Dip in seasoned flour and fry in hot fat until golden brown in 
colour. Place in a casserole, cover with hot brown or anchovy sauce (see 
Section 12), cover with the lid and cook until tender with the Regulo set at 
Mark 1. 

(3) White Stew: Put the fish into a casserole, cover with milk or white or parsley 
sauce (see Section 12), cover with the lid and cook until tender with the 
Regulo set at Mark 1. 


RECIPES 
TEWED EELS (1 Regulo Mark 1 
> @ Time 1 Hour 15 Minutes 
1 Ib. eels Sait and pepper 
2 oz. flour Anchovy essence 
14 oz. butter or dripping 4 wineglassful port wine 
3 pint water or stock Slices of lemon 


Lemon juice 

Method: Skin, wash and cut the eels into pieces and dip them in the flour. Heat 
the fat until just smoking and fry the pieces of fish in it until they are golden 
brown. Remove the fish and place in a casserole. Sprinkle the remaining flour 
into the fat and fry until brown. Add the water or stock to form a smooth thick 
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sauce. Add the lemon juice, salt, pepper and anchovy essence to taste. Pour 
over the fish in the casserole, cover with the lid and cook in the oven for 1 hour 
15 minutes with the Regulo set at Mark 1. 

When cooked remove any fat from the surface, add the port wine and serve 
with slices of lemon. 


WED Zz Regulo Mark 1 

oe EELS Ae) Time 1 Hour 15 Minutes 
1 Ib. eels Salt and pepper 
3 pint white or parsley sauce (pouring Slices of lemon 


consistency, see pages 179, 183) 


Method: Skin, wash and cut the eels into pieces, cover with cold water and 
simmer for 20 minutes. Strain off the water, put the fish into a casserole, pour 
the sauce over, season, and cook for 1 hour 15 minutes with the Regulo set at 
Mark 1. Serve with slices of lemon. 


STEWED ROES Regulo Mark 4 
Time 30 Minutes 


Method 1: Wash the roes, put them into a casserole, cover with milk, and 
season. Cook in the oven for 30 minutes with the Regulo set at Mark 4. Beat 
up the roes in the milk and serve with mashed potatoes. 


Method 2 (Richer): When the roes are cooked make a coating white sauce (see 
page 179), using the milk in which the roes were cooked. Pour the sauce over 
the roes, which are served without being mashed. 


HOW TO POACH FISH 
Suitable for dried, salted or smoked fish. 


Method 


(1) Wash the fish, and if very salty soak in cold water for about 1 hour. Place in 
a pie-dish or meat tin and add milk, water or milk and water. Cover with 
greased paper. 


(2) Heat in the oven for 20-30 minutes, according to the size of the fish, with the 
Regulo set at Mark 5S. 


(3) Serve the fish with some of the milk in which it has been cooked, and place a 
little butter or margarine on the fish. 


(4) Fish can be poached on the hotplate, using an uncovered frying pan. 


(5) After the fish has been removed, eggs can be poached in the liquid to serve 
with the fish. 


MISCELLANEOUS FISH RECIPES 
FISH IN ASPIC 


Cold cooked fish Aspic jelly (see page 64 
Cold cooked vegetables Gesenabiad ae 
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Method: Cut the fish and vegetables into small neat pieces. Prepare the aspic 
jelly and pour in enough to cover the bottom of the wetted mould. Either a 
large mould or several small ones can be used. When this jelly has set, arrange 
the fish and vegetables in layers until the mould is almost full. Pour in more 
aspic jelly to cover the filling completely. When set turn out and garnish with 
green salad. 


FISH PASTE 
Cooked fish—whiting, salmon, etc. Anchovy essence, tomato sauce, or 
Salt and pepper mayonnaise (see Section 12) 


Butter or margarine 

Method: After removing the skin and bones, pound the fish with the season- 
ings, flavouring and sufficient fat to form a smooth paste. Pack into jars and 
cover with melted fat. Do not keep for more than a few days. 


FISH PATTIES 


As for Chicken Patties, page 74, substituting fish, cooked and flaked, for 
the 4 Ib. cooked chicken, etc. 


FISH SALAD or MAYONNAISE 


Cooked fish Custard salad dressing (see page 185) 
Green saiad 
Method: Divide the fish into neat portions after removing any skin and bones. 
Arrange green salad and the fish in layers, coating each layer of fish with the 
salad dressing. 

An alternative method is to arrange the fish in the centre of a dish or plate, 
coat it with the salad dressing and arrange the salad round the fish. 


KEDGEREE 
4 oz. cooked rice 1 egg (hard-boiled) 
8-12 oz. cooked fish Cayenne pepper and salt 
2 oz. butter or margarine Milk 
1 egg (raw) 1 teaspoonful chopped parsley 


Method: Boil the rice until tender, drain off the water, add the finely-flaked 
fish, fat, beaten egg, chopped white from the hard-boiled egg, pepper and salt. 
Stir until thoroughly heated through, adding milk if the mixture is too dry. 
Pile the mixture into a pyramid shape on a hot dish and sprinkle the sieved egg 
yolk and parsley on top. 


CHOICE 


(1) Shellfish should feel heavy for their size. 
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(2) Crabs and lobster are best bought alive unless they are bought from a very 
reliable fishmonger. Kill and cook by placing in cold salted water (1 oz. salt 
to | quart water), bring slowly to boiling point and then boil for 20-30 
minutes. 

(3) Other shellfish are usually bought cooked, but if not should be cooked as 
above, allowing 15 minutes for crayfish, 10 minutes for prawns, and 7 
minutes for shrimps. 


PREPARATION 


Crab: Remove the claws, break them and remove the white meat. Remove the 
body from the shell and throw away the bag near the mouth and the feathery 
gills. The shell may be well scrubbed and dried and used for serving dressed crab. 

Lobster: Remove the legs and claws and cut through the tail to remove it from 
the body. Take the meat from the shell, throwing away the dark intestinal vein, 
stomach, lungs and liver. Use the meat from the legs, claws and tail. 

Crayfish: As for lobster. 


Oysters: Hold the oyster in a cloth to protect the hands, and force the shell 
open with a knife. Remove the beard (which can be used in cooked dishes) and 
serve in its own liquor in a well-scrubbed shell. 

Prawns and Shrimps: Break off the head, pull the shell from the tail and then 
remove the rest of the shell. Remove also the dark vein. 


RECIPES 
DRESSED CRAB 
1 prepared crab 1 oz. breadcrumbs 
4 teaspoonful made mustard Cayenne pepper and salt 
1 tablespoonful vinegar or lemon juice Green salad 


1 tablespoonful salad oil or cream 


Method: Prepare the crab (see above). Chop the meat and mix with the other 
ingredients. Serve in the shell, well-scrubbed and polished with salad oil, on a 
bed of green salad. 


LOBSTER VOL-AU-VENT 


Vol-au-vent case (see page 136) 1 prepared lobster 

4 pint fish sauce (see page 182) Parsley 

2 tablespoonfuls cream 

Method: Prepare and cook the vol-au-vent case. Make a well-flavoured fish 
sauce of thick coating consistency and add the cream. Divide the lobster meat 
into small pieces and mix with the sauce. Pile this mixture into the vol-au-vent 
case, replace the lid and decorate with the lobster claws and parsley. Serve hot 
or cold. 
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PRAWN or SHRIMP CURRY Regulo Mark 4 
Time 25 Minutes 
Curry sauce (see page 181) Prawns or shrimps 
To serve: 
Boiled rice (see page 101) or mashed Slices of lemon 
potatoes 


Method: Make the curry sauce; pick the prawns or shrimps and mix with the 
sauce. Put into a casserole, cover with a lid and reheat in the oven for 25 
minutes with the Regulo set at Mark 4. Serve in a border of boiled rice or 
mashed potatoes and decorate with lemon slices. 


OYSTER PATTIES 


As for Chicken Patties (see page 74) substituting oysters, bearded and cut 
in halves for the 4 Ib. cooked chicken, etc. 
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Meat 


Meat forms an important item of our diet, being one of the main sources of 


first-class protein. 

The butcher will be able to advise an inexperienced housewife on the choice of 
various cuts and the most satisfactory ways of cooking them. In this section full 
details are given on how to boil, roast, grill, etc., and ideas are put forward on 
how to obtain the best variety and flavour from meat, which is the fundamental 
course of most meals. Included also are some ideas on how to obtain the most 
satisfactory results when preparing dishes from left-over meat. 


CHOICE 


(1) All meat should smell fresh and the flesh should be firm, elastic and not very 
moist to the touch. 

(2) The flesh should be a bright red and close-grained in beef, dull red in mutton, 
pink in lamb, veal and pork. It is not so firm in veal as in other meats. 

(3) The colour of the outside fat should be cream in beef, and white in mutton, 
lamb, veal and pork. The fat should be firm. 

(4) The more expensive joints are often the most economical, as they contain less 
gristle and bone than the cheaper cuts. 


GENERAL DIRECTIONS FOR PREPARING 


(1) Wipe the meat with a damp cloth (the cloth should be kept specially for this 
purpose) or wash very quickly in cold water and dry well. Do not soak the 
meat. 

(2) If the meat is to be stuffed remove the bone. Many butchers will do this for 
you if they are asked. 

(3) Trim off surplus fat and render it down for frying or cake making (see pages 
64, 65) 

(4) If meat for braising, frying and grilling is soaked in a marinade (see below) 
for 1-2 hours before cooking its flavour will be improved. Turn the meat 
occasionally and drain well before cooking, but do not dry. 


Ingredients for Marinade 
2 tablespoonfuls olive oil Piece of thin lemon rind 
2 dessertspoonfuls mixed flavoured A little thyme or parsley 
vinegars Salt and pepper 


Slice of onion or shallot 
(5) Chilled Meat: Leave to thaw for 24 hours before cooking. 
(6) Salt Meat: Wash well in cold water to remove the salt. If very salty it should 
be soaked for several hours. 
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HOW TO BOIL MEAT 


(1) Choose a pan which will hold enough water to cover the meat. (See also Item 
4 below). 


(2) Weigh the meat. The time allowed for cooking will vary according to the 
shape and size of the joint. On the average allow: 
(a) 15 minutes per pound and 20 minutes over for thin cuts containing a large 
amount of bone. 
(5) 20 minutes per pound and 20 minutes over for thick cuts, 
(c) 25 minutes per pound and 25 minutes over for salt meat. 
See page 36 for the time allowed when boiling hams. 


Note: The cooking time is calculated from when the water reaches boiling 
point. It is better to allow too long rather than too short a time and, provided 
the cooking is not too rapid, an extra quarter of an hour will do little harm. 

(3) Fresh Meat: Prepare the meat and put it into boiling water to which has been 
added | dessertspoonful salt to each 4 pints water. Bring to boiling point 
again, boil for 5 minutes, skim, then reduce the heat and simmer for the 
remaining time allowed. 

Note: To simmer, allow the liquid to bubble only at one side of the pan. 
Salt Meat: Prepare the meat, cover with warm water, bring to boiling point 
and proceed as for fresh meat. Do not add salt to the water. 

Ham and Bacon: Prepare the meat, cover with cold water, bring to boiling 
point and proceed as for fresh meat. 

(4) The water should just cover the meat. 

(5) Vegetables may be added after the scum has been removed and will give 
additional! flavour to the meat. Do not add green vegetables. 

(6) Dumplings (see below) may be added half an hour before the meat will have 
finished cooking. 


(7) Use the liquid in which the meat was cooked for soups and sauces. 


RECIPES 
BOILED BEEF WITH VEGETABLES 
AND DUMPLINGS Time 1 Hour 40 Minutes 
3 ib. salt beef 2 Ib. carrots 
2 Ib. onions 
Dumplings 
4 oz. plain four 4 teaspoonful baking powder 
14 oz. suet Salt and pepper 
4 teaspoonful chopped parey Water 


4 onion, chopped 
Method: Wash and soak the meat, put into a pan, cover with warm water and 
bring to boiling point on the hotplate. Boil for 5 minutes, skim, add the whole 
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onions and the carrots cut in two lengthways, turn down the gas and simmer 
for 1 hour and 35 minutes, adding the dumplings after 1 hour and 5 minutes 
simmering. 
Dumplings 

Method: Mix all the ingredients together with enough cold water to form a 
soft dough. Divide into 12 balls. Flour each one and place in the liquid around 
the meat. 

Serve the meat with the vegetables and dumplings and part of the liquid. 
Use the rest of the liquid for soup. 


BOILED HAM Add 10/!S-s pelo fs steer . 
Method: Soak the ham for 12 hours, changing the water once or twice if the 
ham is very salty. Scrape it well and then put it into a pan with fresh cold water 
to which has been added | tablespoonful sugar, 12 peppercorns, a clove and a 
bay leaf. Some root vegetables may be added to give additional flavour but 
are not essential. 

Bring the water to boiling point, skim the surface and turn down the gas for 
simmering. 

For hams up to 6 Ib. allow 25 minutes per pound, calculating from when the 
water first boils. The time should be proportionately reduced for large hams, 
allowing only 15 minutes per pound for one weighing 15 Ib. 

The ham is cooked when the flesh is ready to separate easily from the bone 
at the knuckle end and a little of the skin can be easily removed with a fork. 
The flavour is improved if the ham is allowed to stand in the liquid for a fur- 
ther 2 hours with the gas turned out. Then remove the skin and sprinkle 
browned breadcrumbs over the fat. 


BACON is boiled in the same way. 


Alternative Method (1): Remove the ham from the pan 1 hour before the cook- 
ing time is completed, remove the skin, cover with browned breadcrumbs 
and bake in the oven for 1 hour with the Regulo set at Mark 6. 


Alternative Method (2): Remove the ham from the pan 1 hour before the 
cooking time is completed and remove the skin. Lightly score the fat diagonally 
into 1-in. diamond shapes. Stick a clove into each diamond, spread thickly 
with a mixture of brown sugar and malt vinegar, and bake in the oven for 1 
hour with the Regulo set at Mark 6, basting twice during that period. Remove 
the cloves before serving. 


BOILED MUTTON 


Method: Weigh and prepare the meat. Plunge into boiling salted water, boil 
for 5 minutes, skim the liquid, add carrot, turnip and onion; simmer for the 
required time. Remove from the pan onto a hot dish and coat with caper sauce 
(see page 181), parsley sauce (see page 183) or hollandaise sauce (see page 182), 
of coating consistency, and garnish with vegetables. If preferred, the sauce can 
be served separately. 
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CALF’S HEAD 
3 calf*s head 1 bunch of herbs 
] large carrot Salt and pepper 
1 large turnip 2 tablespoonfuls fried breadcrumbs (see 
1 large onion page 75) 
1 piece of celery Brain sauce (see page 181) 


Method: Thoroughly wash and clean with salt half a calf’s head, removing the 
brains and tongue. Remove the bones, roll up the head and tie it firmly in 
muslin. Tie the tongue separately in muslin. Plunge into boiling salted water, 
boil for 5 minutes, skim, add the prepared vegetables and simmer for 3-4 hours 
according to size. Dish up the head on a hot plate and sprinkle it with fried 
breadcrumps. After skinning the tongue, cut it into slices and arrange them 
around the head. Serve with brain sauce and boiled bacon. 


HAGGIS 
1 sheep’s paunch (stomach bag) 1 teaspoonful salt 
1 sheep’s pluck (heart, liver and lights) 4 teaspoonful pepper 
8 oz. finely-chopped beef suet 14 pints stock 
4 pint oatmeal Juice of 1 lemon 


2 finely-chopped onions 

Method: Wash the paunch well in cold water, put it into hot water and scrape 
it. Soak it for several hours in salted water. Wash the pluck well and remove 
the windpipe. Cover the liver with cold water and boil for 14 hours, adding the 
heart and lights after ? hour. Coarsely chop half the liver and finely chop the 
remaining liver, the heart and lights. Mix with the suet, oatmeal, onions, salt, 
pepper, stock in which the pluck was boiled, and lemon juice. Half-fill the 
paunch with this mixture and sew up the opening. Put the haggis into boiling 
water and cook gently for 3 hours, pricking with a needle occasionally to 
prevent bursting. As a rule neither sauce nor gravy is served with haggis, but 
mashed potatoes and turnips are a customary accompaniment. This quantity 
is sufficient for 8-10 persons. 


OX TONGUE 


Method: Wash thoroughly and soak a fresh tongue 1-2 hours, or a pickled 
tongue 3—4 hours. Weigh, and put into a pan of warm salted water (cold water 
without salt for pickled tongue), bring slowly to boiling point, boil for 5 
minutes and then skim. Add carrot, turnip, onion, 6 peppercorns and a bunch 
of herbs, and simmer slowly until tender, allowing 30 minutes per pound and 
30 minutes over. When tender, remove the skin very carefully and if the tongue 
is to be served hot replace it for a few minutes in the hot stock and serve with 
brown or tomato sauce. If the tongue is to be served cold there are two alter- 


natives: 
(1) Arch it into shape on a board; secure with small skewers until cold. Glaze 
(see page 65) and put a frill round the root. 
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(2) Put the hot tongue into a cake tin or bowl. Boil the stock until its volume is 
reduced and pour it over the tongue to cover it. Press with a weight on top. 
Turn out when cold. 


SHEEP’S HEAD 


1 sheep’s head Bunch of herbs 

2 carrots Salt and pepper 

1 turnip Brain sauce (see page 181) 
1 onion Chopped parsley 

Piece of celery Triangles of toast (hot) 


Method: Prepare the head, following the directions given for Sheep’s Head 
Broth (see page 10). 

Put the prepared head into a saucepan with the tongue, cover it with cold 
salted water, bring slowly to boiling point, boil for 5 minutes and then skim. 
Add the vegetables and pepper to taste, and boil gently for 2 hours. Take out 
of the pan and remove the meat from the head in neat pieces; skin and slice the 
tongue and reheat in the brain sauce. Dish on a large hot plate. sprinkle with 
chopped parsley and place small triangles of toast round the edge. 

Lamb’s head can be cooked in a similar manner, allowing 1-14 hours’ 
cooking. 


SHEEP’S TONGUE 
Cook in a similar manner to ox tongue, substituting stock for the water in 
which the tongue is cooked and cooking for 14-2 hours. Serve hot on a bed of 
mashed potatoes, with brown sauce (see page 179) made from the stock in 
which the tongue was cooked. 


BRAWN 
4 pig’s head Bunch of herbs 
1 Ib. pork Blade of mace 
Brine 1 teaspoonful peppercorns 


Method: Wash the head well in salt water after removing the brains, eyes and 
bristles. Wash the pork. Make a brine by boiling together: 

4 pints water 4 oz. brown sugar 

14 Ib. bay salt 4 oz. saltpetre (lightweight) 

When the brine is quite cold put the head and pork in and leave for a week. 
Wash, place in cold water and bring slowly to boiling point. Boil for § minutes. 
Skim and add the herbs, etc. Simmer for 24-3 hours. Cut the meat from the 
bones into small pieces and then continue stewing the bones until the stock has 
been reduced to half its original quantity and a little will set when dropped on 
a cold plate and cooled. 

Put the meat into moulds, strain the stock on to the meat and leave to set 
before turning out. Serve with salad. 


Note: The pickling may be omitted if preferred. 
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BEEF STEAK AND KIDNEY PUDDING 


Suet pastry, using 8 oz. flour (see page 1 teaspoonful sait 
124 $ teaspoonful pépper 

1 Ib. beef steak 1 onion (optional) 

4 oz. kidney 4 pint stock or water 


1 tablespoonful fiour 


Method: Make the pastry. Turn on to a floured board and roil out 4-in. thick; 
use it to line a greased pudding basin and trim the edges. Wipe the meat and 
wash the kidney. Cut the meat into strips 23-in. long and 1-in. wide and the fat 
and kidney into small pieces. Mix together the flour, salt and pepper and toss 
the meat in it. Put a small piece of fat and kidney on each piece of meat and 
roll up. Put half the meat into a lined basin, add the onion (if used), and the 
stock. Fill up with the remaining meat. 

Knead the pastry trimmings and roll out into a round to fit the top of the 
basin. Damp the edges of the pastry, put on the round and seai the edges. 
Secure a floured pudding cloth on the top of the basin, tying with string under 
the rim and tying the corners on top. Put into a pan with sufficient boiling 
water to come half-way up the sides of the basin (it must not touch the cloth) 
and boil the pudding steadily for 2-3 hours. Cover the pan with a lid and 
remember to replenish the water if necessary. 

Serve in the basin with a table napkin folded round. 


Note: This pudding may be cooked in a steamer for 3 hours. 


GALANTINE OF VEAL 


1 breast or 2-3 Ib. shoulder of veal A little grated nutmeg 
1 Ib. sausage meat Graied rind of 4 lemon 
4 oz. lean ham Salt and pepper 

2 hard-boiled eggs Glaze (see page 65) 


1 tablespoonful chopped parsley 

Method: Bone the meat, taking care not to cut the outer skin. Wipe it well. 
Cover with the sausage meat, the ham cut into strips, and the eggs shelled but 
left whole. Sprinkle with the parsley, nutmeg, lemon rind, salt and pepper. 
Roll up and tie tightly in a cloth. Plunge into boiling water and then boil gently 
for 3 hours. When cooked, press, still in the cloth, between two boards with a 
weight placed on top. When cold, remove the cloth, brush the meat with glaze 
and serve with salad. 


SAUSAGE PUDDING 
Suet pastry, using 8 oz. flour 4 pint gravy 
14 Ib. sausage meat 
Method: Prepare and cook as for Beef Steak and Kidney Pudding (see above), 
substituting the sausage meat mixed with the gravy for the steak and kidney, 
etc, 
HOW TO ROAST MEAT 
(1) Wipe or wash the meat. If the meat is to be stuffed, have the bones removed 
and fill the cavity with a stuffing or forcemeat (see Section 12). For breast or 
ribs spread the stuffing over them after boning, roll up and tie into shape. 
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(2) Weigh the joint and calculate the time required as follows: 


Low-temperature High-temperature 
Roasting Roasting 
(Regulo Mark 3) (Regulo Mark 6-7) 
Beef 20 minutes per Ib. 15 minutes per Ib. 
Beef (without bone) 27 2 seheians 20 a soanes 
Mutton and Lamb 27 Ls sas 20 ° jh as 
Veal 33 ” cy ry) 25 ” cy rr) 
Pork 33 ” ry) 25 ry) 2 «(99 
Stuffed Meat and Rolled 
Meat 33 ) ery) 25 ry) ry) 
In all cases: For joints up 
to 6 Ib. allow in addition 20 minutes extra 15 minutes extra 
For joints over 10 Ib. de- 
duct from cooking time 20 minutes 15 minutes 


The times given above can only be a guide for the average joint as the shape 
and the proportion of bone must also be taken into consideration. If the joint is 
very thin a shorter cooking time will be required. 


Low-temperature Roasting 

This method of cooking gives very good results, especially with tough or very 
lean meat, poultry and game and with small joints. When meat, etc., is cooked by 
this method it is juicy and tender; there is little loss of weight during cooking; 
the outside of the meat and fat is not dry; smell of cooking is not so noticeable 
and there is very little oven splashing. 

It will be appreciated that to use the oven with the Regulo set at Mark 3 some- 
what limits the number and type of other dishes which may be cooked at the 
same time as the meat to make up a meal. This limitation, however, is easily 
overcome by taking advantage of the temperature gradient in the New World 
Oven. By setting the Regulo at Mark 6, dishes requiring a hot oven may be 
cooked on an upper shelf while the meat, placed on a lower shelf, may be 
cooked at the same time under the desired low-temperature conditions. It is very 
important that the upper shelf should be well covered to ensure the temperature 
gradient, as for instance, with two casseroles, or roast potatoes in the meat tin 
provided with the cooker. Alternatively, smaller items such as a single pie-dish 
may be set on the baking tray provided with the cooker. 
ee menus for Low-temperature Meat Roasting are given on pages 

5-217. 


GENERAL DIRECTIONS FOR ROASTING 


(1) It is important not to use too large a meat tin as, if the tin is not filled with 
meat and potatoes, the fat will become overheated, causing spluttering and 
smoking. For small joints use a small tin. 
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(2) Place a suitable meat tin containing 2-3 oz. dripping in the oven and light the 
gas. When the fat is hot, place the meat in the tin, and baste and season well 
before replacing in the heated oven. No further basting will be required as the 
steam-rich atmosphere of the oven will keep the meat moist. 


(3) Potatoes cannot be roasted round the meat when using the low-temperature 
method, but can be when the high-temperature method is employed. If the 
joint is large and will require more than 14 hours cooking, the potatoes 
should be piaced round the meat when the joint is partly cooked, and should 
be basted and seasoned well at that time. 

(4) If the joint is to be cooked alone it may be hung, thick end uppermost, by a 
hook from a grid on the top runner position, or be placed direct on a greased 
grid, the drippings and fat in either case being collected in the meat tin placed 
on the bottom of the oven. (This will prevent the fat becoming overheated). 
Alternatively, potatoes may be roasted in a meat tin placed on a shelf im- 
mediately beneath the meat. 


ACCOMPANIMENTS FOR ROAST MEATS 


Roast Beef: Yorkshire pudding, horseradish sauce and gravy. 

Roast Mutton: Roast potatoes, red-currant jelly and gravy. 

Roast Shoulder of Mutton: Roast potatoes, onion sauce and gravy. 

Roast Lamb: Mint sauce, garden peas, new potatoes and gravy. 

Roast Veai: Veal forcemeat stuffing and balls, bacon rolls and gravy. 

Roast Pork: Sage and onion stuffing or savoury batter, apple sauce and gravy. 


YORKSHIRE PUDDING Regulo Mark 7 see 
Time 30 Minutes { below 
4 oz. plain flour 1-2 eggs 
4 teaspoonful salt 4 pint milk and water or milk 


Method: Sift the fiour and salt into a bowl and make a well in the centre. Drop 
in the egg or eggs and mix with a wooden spoon, meanwhile adding about half 
the liquid a little at a time and drawing in the flour to make a thick smooth 
batter. When all the flour has been drawn in beat the batter very well until the 
air bubbles formed rise to the surface and burst. Then stir in the rest of the 
liquid and leave the batter to stand in a cold place for at least 1 hour. (This 
gives the starch grains in the flour time to swell and burst and produces a 
lighter pudding.) 

Melt about | oz. dripping in a meat tin and when it is smoking hot pour in 
the batter (which should not be more than } in. deep in the tin) and bake in 
the oven for 30 minutes with the Regulo set at Mark 7. 


Notes: 
(1) Ingredients. A lighter pudding is obtained by using more water than milk 
for the pudding. 
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(2) Utensil. Excellent individual puddings can be made in hot greased bun or 
patty tins. 

(3) Regulo Setting. Although Regulo setting Mark 7 is often the most con- 
venient to use when cooking the Yorkshire Pudding as part of dinner, a 
better pudding can be obtained either by cooking the Yorkshire Pudding 
at Mark 9 throughout or by turning the Regulo from Mark 7 to Mark 9 
when the pudding is inserted. Either large or individual puddings can be 
cooked by this method and the cooking time is, of course, reduced some- 
what. 


Savoury Batter 


Prepare and cook as for Yorkshire Pudding, adding 1 medium-sized chopped 


cooked onion, 1 teaspoonful of chopped parsley, a pinch of mixed powdered 
herbs and a pinch of pepper. 


ROAST HAM (Low-temperature Method) 


ROAST HAM (High-temperature Method) 
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RECIPES 


Regulo Mark 3 
Time—see below 
Method: Weigh the ham. Soak it in cold water overnight or for 24 hours to 
remove some of the salt. If the ham is very salty the water may be changed 
once or twice during the soaking period. Slit through the skin at each side, 
place the ham in the meat tin, cover with two thicknesses of kitchen paper and 
cook in the oven with the Regulo set at Mark 3. Calculate the cooking time as 
follows: 

For hams up to 3 Ib. allow 48 minutes per Ib. plus 48 minutes over 


op 99 3 Ib.— 6 Ib. 39 40 99 998 ” 40 2 9 
> +2) 6 Ib.-15 Ib. 99 33 29 99 > 39 33 3° o> 
over 15 Ib. 27 ne 27 


After the ham has cooked for half the necessary time remove it from the oven, 
take off the skin, baste well, re-cover and replace in the oven until the cooking 
time is completed. Serve hot or cold. If the ham is to be served cold the out- 


side of the fat can be sprinkled with finely-ground browned breadcrumbs. 


Regulo Mark 6 
Time—see below 
Method: Soak the ham as for the Low-temperature method. Make a paste of 
flour and water (2 Ib. flour to 1 pint water) and cover the ham with this, 
making sure there are no holes through which juice can escape. Put in a baking 
tin and cook in the oven with the Regulo set at Mark 6. Calculate the cooking 
time as follows: 


For hams up to 3 Ib. allow 36 minutes per Ib. 


Pr) ” 3 lb.— 6 Ib. 2 30 ” a 
oe O1GKTS 162 9S oo Re 4, 
~~ og:~=—C Ver 15 Ib. 2 
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Remove all the paste and skin and cover with finely-ground browned bread- 
crumbs or with glaze (see page 65). 


ROAST HEART Regulo Mark 6 


Time—see below 
1 heart Dripping 
Veal forcemeat or sage and onion stuffing 
(see pages 191, 192) 


Method: Wash the heart, remove all the blood by squeezing gently and trim 
off any gristle, veins, arteries and flaps. Cut through the division in the middie 
of the heart, insert the stuffing and sew up the opening. Put into hot dripping, 
cover with greased paper or leaf fat and cook in the oven with the Regulo set at 
Mark 6. Serve very hot, first removing the thread used for stitching. 


Roast a sheep’s heart for 40-60 minutes 
a calf’s » » 1¢-13 hours 
is bullock’s ,, ,, 2 hours 


HOW TO GRILL MEAT 


(1) Choose suitable cuts of meat, which should not be more than 1}-in. thick. 
Veal and pork, however, must be well-cooked and should never be more than 
$-in. thick. 


(2) Prepare according to kind, soak in a marinade (see page 34) if liked, and 
brush over with melted butter, margarine or salad oil. 

Adjust the grid of the grill pan so that it is in the low position, light the 

grill burner and leave the grill pan underneath until the grill frets are red hot. 


(3) Grease the grid, place the meat on it and cook until the outside of the meat is 
lightly browned. Turn over, using grilling tongs, two spoons or two knives, 
being careful not to pierce the surface of the meat. 


(4) Brown the second side. 


(5) Turn down the gas a little and continue cooking, turning over once or twice 
until sufficiently cooked. 


(6) The meat should look plump afier grilling. 
(7) In appliances having special grills consult the User’s Booklet provided. 


ACCOMPANIMENTS FOR GRILLS 


(1) Maitre d°hétel butter (see page 185). 

(2) Well-washed and dried watercress. 

(3) Grilled tomatoes (see page 99). 

(4) Grilled mushrooms (see page 98). 

(5) Chipped potatoes or potato crisps (see page 85). 
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GRILLED BACON 


Trim the rust and rind from the bacon. Grill for about 3 minutes. turning 
once. 


GRILLED CHOP or CUTLET 
Remove the spinal cord, trim off the outer skin and scrape the end of the 
bone clean. Wipe with a damp cloth before grilling. 
Loin of pork chops should cook in 15—20 minutes. 
Loin of mutton chops should cook in 8-10 minutes. 
Cutlets take about 8 minutes. 
The bone may be decorated with a cutlet frill before serving. 


GRILLED HAM 


Prepare and cook as for bacon, but allowing a longer time for cooking. The 
time will depend upon the thickness of the ham. 


GRILLED KIDNEYS 


Cut the kidneys almost through without separating the two halves. Remove 
the core or fat and the skin. Wash very well in cold water and dry. Thread a 
skewer through the opened kidneys, keeping them as flat as possible, brush 
over with melted fat, and season. Remove the grid, rest the ends of the skewer 
on the sides of the grill pan and grill for 7-10 minutes, turning as necessary. 


GRILLED LIVER 


Cut the liver into slices. Wash in warm salted water, dry, and dip into 
seasoned flour. Brush with melted fat. Cook slightly, turning once or twice. As 
grilled liver is inclined to be hard on the surface it may be minced raw and 
rolled in rashers of bacon before grilling. 


GRILLED SAUSAGES 
Prick the sausages to prevent bursting. Do not grill too quickly, and turn 
them frequently so that they are evenly browned. 
GRILLED STEAK 


Trim the steak and wipe with a damp cloth. Beat with a rolling pin or iron 
spoon and soak in a marinade. Brush over with melted fat before grilling. 
Steak 14-in. thick should cook in 10-12 minutes. 
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MIXED GRILL 


For each person allow: 


1 loin chop 1 sausage 

1 kidney 

and in addition any of the following: 

1 slice liver 1 rasher of bacon or ham (gammon 
3 Ib. rump steak rasher) 


Accompaniments (see page 43). 


GRILLING IN THE OVEN Regulo Mark 9 


Food can be grilled in the oven by preparing it as directed earlier, standing 
it on a greased grid in a baking tin and cooking for the required time. It is not 
necessary to turn the food, but it may be turned once if preferred. Use the 
upper part of the oven (usually runner 2). 


HOW TO FRY MEAT 


Dry Frying—suitable for chops, steaks. 
(i) Prepare the meat. 
(2) Grease the frying pan with a piece of fat trimmed from the meat or a piece of 
suet held on a fork. 
(3) Put in the meat and brown quickly on both sides, then turn down the gas and 
continue cooking more slowly until the meat is ready. 
A chop should be cooked in about 15 minutes and should be well done. 
A piece of steak should be cooked in 7-10 minutes, and should be underdone 
so that it is still a little red in the centre. 
Nete: Bacon can be fried by this method but there is no need to grease the 
frying pan as sufficient fat will fiow from the bacon. 


Shallow frying—suitat‘2 for cutlets of veal, lamb or mutton, liver, etc. 

(1) Prepare the meat (see grilled cutlets, etc.). 

(2) Dip in seasoned fi-ur and then coat with egg and breadcrumbs. 

(3) Place sufficient clarified dripping or lard in a strong frying pan to cover the 
bottom to a depth of }-in., and heat until a faint blue smoke arises. 

(4) Place the cutiets, etc., in the pan and cook until golden brown on the first 
side. Turn over and cook the second side until it is the same colour as the first, 
reducing the heat slightly if the cutlets are browning too quickly. They 
require 8--10 minutes cooking. 

(5) Drain well before serving. 
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Deep fat frying—suitable for rissoles, croquettes, cutlets, etc. 

(1) Prepare the food and coat it with egg and breadcrumbs, thin batter and 
breadcrumbs, or a coating batter (see page 193). 

(2) Have sufficient clarified dripping or lard in a deep-fat pan to cover the food 
and heat it until a faint blue smoke arises. 

(3) Put the food in the fat and cook until it is a golden brown colour. Drain well 
before serving. 


Note: For cutlets completely immersed in the fat the cooking time will be 
only 5-7 minutes. 


RECIPES 
CALF’S BRAIN FRITTERS 


Method: Wash the brain in cold salt water and place it in cold water after 
removing the skin, and bring to boiling point. Boil for 5 minutes, then strain 
and cool. Cut into slices 3-in. thick. Coat with egg and breadcrumbs and fry 
in deep fat. 


CALF’S KIDNEY A LA DUBOIS 


2 oz. butter or margarine 1 tomato 

4 onion, medium-sized 4 oz. mushrooms 

1 calf’s kidney 4 lemon 

Salt and pepper Chopped parsley 

1 teaspoonfu! flour Small triangles of toast 
3 pint stock Slices of lemon 


Method: Heat the fat in a frying pan or stewpan. Chop the onion and fry in 
the fat until lightly browned. Wash, skin, trim and mince the kidney; season 
with salt and pepper. Add to the onion and fry for a further 10 minutes, then 
remove from the pan and keep warm. Sprinkle the flour into the fat and fry 
until it is brown. Remove from the heat, add the stock and stir until smooth. 
Return to the heat and stir until the sauce boils. Add the tomato and mush- 
rooms, skinned and cut up, and boil for 6 minutes. Add the kidney and onion, 
lemon juice to taste and a little chopped parsley. Reheat and serve on a hot 
dish garnished with small triangles of toast and slices of lemon. 


CALVES’ SWEETBREADS 


2-3 calves’ sweetbreads Salt and pepper 

To coat: To fry: 
Beaten egg 2~3 oz. butter or margarine 
Browned breadcrumbs 

To garnish: 


Green peas, or purée of spinach, or diced mixed vegetables 
Method: Soak the sweetbreads in tepid salt water for | hour. Plunge them into 
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boiling water for a few minutes and then into cold. Remove the fat and press 
them between two plates until cold. Cut each into half, season with salt and 
pepper and coat with egg and breadcrumbs. Heat the fat in a frying pan, fry 
the sweetbreads until they are a golden brown colour; arrange them on a hot 
dish, pour the fat over and garnish with green peas, or puree of spinach, or 
diced mixed vegetables. 


FILLETS OF BEEF WITH TOMATOES 


1} Ib. fillet steak 2 oz. butter or margarine 
Salt and pepper 8 oz. tomatoes 
1 oz. flour 4 pint stock 


Method: Cut the meat into fillets }-in. thick. Mix the salt, pepper and flour 
together and dip the meat into this. Fry in 14 oz. of the fat until brown. Mean- 
while, heat the remaining fat in a frying pan, cut the tomatoes in }-in, thick 
slices, season well and fry carefully in the hot fat. Remove them from the pan 
and keep them hot. Sprinkle the remaining seasoned flour into the pan and fry 
until brown. Remove from the heat, add the stock and stir until smooth, then 
boil for a few minutes. 

Place the fillets down the centre of the dish with a slice of tomato between 
each pair. Strain the sauce and pour round the fillets. 


LIVER AND BACON 


i Ib. calves’ liver 6 oz. bacon rashers 

Seasoned flour 

Method: Cut the liver into }-in. thick slices, wash in warm salted water, dry 
and dip into seasoned fiour. Fry the bacon in a frying pan (dry-frying method), 
remove and keep hot. Fry the liver on both sides in the bacon fat. Lift out and 
keep hot with the bacon. 

Onions (see page 82) can be fried with the liver. 

To make the gravy: Pour off some of the bacon fat, leaving about 1 dessert- 
spoonful in the pan. Add 1 dessertspoonful of flour, stir and cook together 
until well browned, then add 4 pint water or stock, adding more seasoning and 
colouring if necessary. Pour round the liver and bacon. 


HAM FRIED WITH PINEAPPLE 


Ham Slices of pineapple 
Dripping 
Method: Use pieces or slices of ham }-in. thick. Melt enough dripping to cover 
the bottom of a thick frying pan, and when it is hot put in the ham and cook 
each side quickly for a minute or two and then reduce the heat and cook more 
slowly until the fat on the edge is browned (about 10 minutes), turning the 
ham several times. 

47 


RADIATION NEW WORLD COOKERY BOOK 
SSS SS ee 


Drain the pineapple slices from the juice and dry them. Put into the frying 
pan when the heat has been turned down and fry them with the ham. If there is 
insufficient room in the pan for this the ham should be fried first and kept hot 
while the pineapple is being fried. 

Serve on a hot dish with a slice of pineapple on each piece of ham. 


MUTTON CUTLETS 


2 Ib. best end neck of mutton Salt and pepper 
To coat: To serve: 
Beaten egg Tomato sauce (see page 184) 


Browned breadcrumbs 
Method: Saw off the chine bone, remove the spinal cord and divide the meat 
into cutlets. Trim off the outer skin of each and scrape the ends of the bones 
clean. Beat the cutlets with a cutlet bat or rolling pin, reshape and season with 
salt and pepper. Coat with egg and breadcrumbs and fry in either deep or 
shallow fat until golden brown. Drain on soft paper. Arrange in a ring on a hot 
dish and serve the tomato sauce separately. 

A cutlet frill can be put on the bone end of each cutlet. 


SAUSAGES (FRIED) 


Dripping Slices of bread 

Sausages 

Method: Melt some dripping in a strong frying pan. Wipe and prick the 
sausages and cook them slowly in the melted dripping, turning occasionally 
until they are well browned. They will take from 15-20 minutes, depending 
upon their thickness. Cut slices of bread (2-lb. loaf) into three, allow one piece 
for each sausage. Fry quickly until crisp. Place a sausage on each piece of 
bread and serve hot. 


VEAL CUTLETS 
1 Ib. fillet of veal Egg and breadcrumbs 
Lemon 6-8 rashers of bacon 
Seasoned flour Tomato sauce (see page 184) 


Method: Cut the meat through into two or three slices less than }-in. thick and 
then divide into neat pieces about 2-in. square. Squeeze lemon juice over each 
piece, dip into seasoned flour and coat with beaten egg and breadcrumbs. Fry 
in deep fat until a golden brown. Drain well on soft paper. Roll up the rashers 
of bacon and grill them or cook them in a tin in the oven for 10 minutes with 
the Regulo set at Mark 7. Arrange the cutlets on a paper d’oyley on a hot dish 
and garnish with the bacon rolls, slices of lemon and parsley. Serve the 
tomato sauce separately 
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HOW TO STEW MEAT 


Stewing is cooking in liquid at a low temperature for a long period in a tightly- 
closed vessel. Vegetables, herbs and seasonings can be added and are served with 
the meat. 


Ragoits, Fricassées, Blanquettes and Curries are included in stews, though 
these require more elaborate preparation. 


GENERAL DIRECTIONS FOR STEWING MEAT 


(1) The cheaper, tougher cuts can be used because the long slow cooking softens 
the fibres. Additional] flavour can be provided in the form of vegetables or 
herbs. 

(2) Wipe the meat and cut into suitable-sized pieces for serving after removing 
any surplus fat, which can be used for clarifying (see page 65). 


Brown Stews 


Heat fat in a pan and then fry the meat quickly on both sides until it is lightly 
browned. Remove from the fat and keep warm. Fry the sliced onion until slightly 
browned, drain from the fat and keep warm with the meat. 

Add the flour to the fat, blend well and cook slowly until it is a rich brown 
colour. Add the stock or water to make a sauce. Add salt, bring to boiling point 
and skim before adding pepper. Add the meat, onion and vegetables cut into 
small pieces, transfer to a casserole, cover with a lid and simmer (see page 35 (3)) 
until the meat and vegetables are tender. Arrange the meat and vegetables on a 
hot dish and pour the sauce over, or serve in the casserole. 


White Stews 


Arrange the meat, potatoes, other vegetables and seasonings in a casserole or 
pan. Add enough hot water or light-coloured stock to cover, bring to boiling 


point and simmer until the meat and vegetables are tender, Serve as for brown 
stew. 


Ragofits 

The method is the same as that for brown stews, but the meat, onion and flour 
are fried to a lighter brown colour. Bacon rolls are served with ragoits. 
Fricassées 


A fricassée is made from white meat, i.e. veal, chicken, rabbit, etc. It is first 
cooked as a white stew (see above) without the addition of potatoes. When the 
meat and vegetables are tender the stock is drained from the stew and is used to 
make a coating sauce (see page 179), using 2 oz. butter or margarine and 2 oz. 
flour to each | pint of stock. Arrange the meat and vegetables on a hot dish and 
coat with the sauce. Garnish with bacon rolls. 


Blanquettes 


These are richer fricassées. After the sauce has been made 1 or 2 egg yolks are 
added to it. Reheat to cook the egg yolks, but do not let the sauce boil. 
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Curries 
These are brown stews to which curry powder, apple, sultanas, lemon juice and 
chutney or jam are added to give a characteristic hot, spicy flavour. 


Cooking Stews in the Oven 

It is very easy to cook stews in the Regulo-controlled New World Oven with 
the Regulo set at Mark } or 4. The stew will not require attention during the 
cooking period and the full fiavour of both meat and vegetables is retained. 


RECIPES—BROWN STEWS 


BROWN STEW or STEWED STEAK Regulo Mark + 
Time 3 Hours 
14 Ib. stewing steak 2 pint stock or water 
1 oz. dripping Salt and pepper 
1 onion 1 carrot 
1 oz. fiour Small piece of turnip 


Method: Wipe the meat, which may then be left whole or cut into equal-sized 
pieces. Melt the dripping and fry first the meat and then the sliced onion. 
Remove from the fat and keep in a warm place. Add the flour, blend with the 
fat and cook until of a rich brown colour. Remove from the heat, add the 
stock or water gradually, stirring until smooth. Continue stirring until the 
sauce boils, add salt, skim, and then add the pepper, meat, onion, carrot and 
turnip. Cover with the lid and cook in the oven for 3 hours with the Regulo 
set at Mark }. 


BEEF OLIVES Regulo Mark } 
Time 3 Hours 
14 Ib. stewing steak (thinly cut) 1 carrot 
1 oz. seasoned flour 1 oz. dripping 
1 onion } pint water 
Forcemeat: 
3 tablespoonfuls breadcrumbs Pepper and salt 
2 tablespoonfuls chopped suet 1 egg 


1 teaspoonful mixed herbs 

Method: Wipe the meat and cut into pieces about 2 in. by 3 in. Make the force- 
meat with the breadcrumbs, suet, herbs, pepper and salt in a basin and enough 
beaten egg to bind together. Place a little of the forcemeat on each piece of 
meat, roll up and tie securely with thread. Coat these olives with most of the 
seasoned flour and cut the vegetables into slices. Heat the dripping and fry in 
it the beef olives and the sliced onion until well browned. Keep the meat and 
onion in a warm place whilst a sauce is made from the fat, the remaining 
seasoned flour and stock or water. Bring to the boil, add salt, skim and then 
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put in the meat and vegetables. Cover with a lid and cook in the oven for 3 
hours with the Regulo set at Mark 3. 


EXETER STEW Regulo Mark } 
Time 3 Hours 
3 Ib. gravy beef or stewing steak 2 pint stock or water 
2 or 3 small carrots Salt and pepper 
lonion | 1 teaspoonful sweet herbs (tied in piece 
1 oz. dripping of muslin) 
1 oz. flour Dumplings (see page 35) 


Method: Wipe the meat and cut into squares. Prepare the carrots and onions 
and cut them into slices. Heat the dripping and fry the meat and onion quickly 
until weil browned. Remove from the pan and keep in a warm place. Fry the 
flour in the fat until well browned, add the stock gradually and bring to boiling 
point, stirring continually. Add salt, skim, add pepper and then put in the 
meat, vegetables and herbs. Cover with a lid and cook in the oven for 3 hours 
with the Regulo set at Mark }. Prepare the dumplings and cook them in the 
stew for the last hour. 


KIDNEYS (STEWED) 


3-4 kidneys 3 teaspoonful pepper 
1 chopped shallot 1 oz. dripping 

4 teaspoonful sweet herbs 1 teaspoonful fiour 
4 teaspoonful salt 4 pint stock 


Method: Cut the kidneys into slices 3-in. thick. Wash well, remove the skin and 
fat. Mix together the shallot, herbs, salt and pepper, and roll the slices of 
kidney in the mixture. Heat the dripping and in ii ry the kidneys. Remove 
from the pan and keep warm. Fry the fiour in the dripping and when it is well 
browned add the stock gradually and bring to the boil, stirring continually. 
Put in the kidneys and simmer for 20 minutes. Serve on a hot dish with the 
strained gravy. 


LIVER A LA PROVENCALE 


2 oz. bacon pint stock 

1 Ib. onions alt and pepper 

1 Ib. sheep’s liver 1 tablespoonful chopped parsiey 
1 oz. flour 


Method: Remove the rind and rust and cut the bacon into small pieces, Peel 
and chop the onions, slice and wash the liver. Put the bacon into a dry frying 
pan and cook gently; lift out onto a warm plate. Fry the onions in the bacon 
fat until golden brown in colour. Lift out and keep warm with the bacon. Fry 
the flour in the fat left in the pan, add the stock gradually and bring to the boil, 
stirring continually. Add salt, skim, add pepper and then the liver, onion and 
bacon. Cover with a lid and simmer for 30 minutes. Serve on a hot dish with 
the parsley sprinkled over the liver. 
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MINCE (RAW MEAT) 


1 onion, medium-sized + pint stock 
4 oz. dripping Salt and pepper , 
4 Ib. minced steak Triangles of toast or fried bread 


1 dessertspoonful flour 

Method: Prepare the onion and chop it finely. Melt the dripping and fry the 
onion in it until lightly browned. Put in the minced steak and cook until 
brown, stirring with a fork to break up any lumps formed. Sprinkle the flour 
over the meat and mix well. Add the stock gradually and stir until boiling point 
is reached. Add salt and pepper and simmer for 1 hour, stirring occasionally. 
Serve on a hot dish and garnish with triangles of toast or fried bread. 

If less flavour of onion is preferred, the chopped onion should be omitted 
and a small skinned whole onion added with the seasonings. This can be 
removed when the mince is cooked, or served in the centre of the mince on the 
hot dish. Garnish as before. 


STEWED OX-TAIL Regulo Mark 4 
Time 3 Hours 
1 ox-tail 1 pint stock or water 
2 oz. seasoned flour 1 large carrot 
1 onion, sliced 1 stick of celery 
2 oz. dripping Bunch of herbs tied in muslin 


Method: Wash and joint the ox-tail, cutting off any surplus fat. Put it in a pan 
with enough cold water to cover and bring quickly to boiling point. Drain 
away the hot liquid and cover the meat with cold water. (This blanching will 
cleanse the tail). Coat with the seasoned flour. Prepare the onion and cut into 
thin slices. 

Melt the dripping in a pan and fry the onion until lightly browned, remove 
from the fat and fry the ox-tail. Remove from the fat and keep hot with the 
onion. Put the remaining seasoned flour into the fat and fry to a deep brown 
colour. Add the stock slowly, stirring well to make a smooth sauce. Return the 
onion and meat to the sauce, add the carrot and celery cut into small pieces 
and the bunch of herbs. Pour into a casserole, cover with the lid and cook in 
the oven for 3 hours with the Regulo set at Mark 4. Skim well before serving. 


SHEEP’S HEART (STEWED) Regulo Mark } 
Time 40 Minutes 
2 sheep’s hearts 1 small onion 
4 oz. flour Pieces of carrot and turnip 
Salt and pepper 4 pint stock 
4 oz. dripping 


Method: Wash the hearts very well in warm salted water until all the blood has 
been removed. Remove the veins, arteries and flaps. Cut into slices $-in. thick. 
Mix together the flour and seasonings and dip the slices of heart into it. Melt 
the dripping and fry the slices of heart until browned. Remove from the fat and 
keep in a warm place. Fry the onions and keep warm with the heart. Fry the 
remaining seasoned flour in the fat, add the stock gradually and bring to the 
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boil, stirring continually. Skim, and then return the heart and onion to the pan 
with small pieces of carrot and turnip. Cover with a lid and cook in the oven 
for 40 minutes with the Regulo set at Mark 4. 
Regular Mark 
VEAL OLIVES reeset 


Make as Beef Olives (see page 50), substituting fillet of veal for the beef and 
adding a little grated lemon rind to the forcemeat. Garnish with bacon rolls. 


RECIPES—WHITE STEWS 


Regulo Mark 5 
HOT POT Time 2 hours 
1 ib. shin of beef 4 Ib. tomatoes 
4 Ib. pork sausages 1 apple 
1 tablespoonful seasoned flour 1 onion 
1 Ib. potatoes Boiling water or light-coloured stock 


Method: Cut the meat into small pieces and each sausage into three pieces; dip 
into the seasoned flour. Peel and slice the potatoes, tomatoes, apple and onion. 
Arrange layers of vegetables and meat in a hot-pot jar or casserole, making 
the top and bottom layers vegetables and sprinkling in any of the seasoned 
flour not used on the meat. Add sufficient boiling liquid to make the jar or 
casserole one-third full. Cover with a well-fitting lid and cook in the oven for 
2 hours with the Regulo set at Mark 5. 


Regulo Mark 5 
HOT POT (LANCASHIRE) Tinie 2 hoars 
2 Ib. potatoes Salt and pepper 
14 Ib. scrag of mutton 3 pint boiling water (about) 
2 sheep’s kidneys (optional) Dripping or margarine — 
1 large onion Thin slices of ham (optional) 


Method: Grease a large casserole or hot-pot jar and put in a thick layer of 
sliced potatoes. Cut the meat and kidneys into suitably-sized pieces and put 
them on the potatoes with the sliced onion and seasonings. Pour in about 4 
pint of boiling water. Cut the remaining potatoes into halves or thick slices 
and cover the meat, etc., completely. Brush the potatoes with a little melted 
dripping or margarine and cook in the oven for 2 hours with the Regulo 
set at Mark 5. If slices of ham are used, these should be laid on top of 
the potatoes for the last 15 minutes cooking. 


Regulo Mark 4 
IRISH STEW Time 4 Hours 
2 Ib. neck or scrag of mutton Salt and pepper 
2-4 lb. potatoes 2 pint boiling water 
2 onions 


Method: Divide the meat into neat pieces, peel and slice the potatoes and 
onions. Place alternative layers of meat, potatoes and onions in a casserole, 
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adding seasoning with each layer. Pour in the boiling water, cover with a well- 
fitting lid, and cook in the oven for 4 hours with the Regulo set at Mark 4. 
Alternative Cooking: Bring the stew to boiling point on the hotplate and finish 
cooking in the oven for 3 hours with the Regulo set at Mark 4. 


Regulo Mark 5 
STEWED PORK Time 2 Hours 
1 potato 1 teaspoonful powdered sage 
3 Ib. lean pork Salt and pepper 
1 onion Boiling water 
1 apple 


Method: Peel and slice the potato and put it in a casserole. Cut the meat into 
fairly large pieces and arrange in layers with the sliced onion and apple and 
powdered sage. Season each layer with salt and pepper, almosi cover the meat, 
etc., with boiling water, cover with a lid and cook in the oven for 2 hours with 
the Regulo set at Mark 5. 


RECIPE—RAGOUT 
— Regulo Mark 4 
RAGOUT OF VEAL Time 2 Hours 30 Minutes 
2 Ib. fillet or shoulder of veal Salt and pepper 
14 oz. dripping 1 carrot 
1 onion. sliced 1 piece of turnip 
14 oz. flour Bacon rolls (see page 75) 


14 pints stock or water 


Method: Wipe the veal and cut into neat pieces after removing the fat. Melt 
the dripping and fry the veal in it until lightly browned. Remove the meat and 
keep hot in a casserole. Fry the onion lightly, remove from the fat and keep 
hot with the meat. Add the flour, fry until light brown, add the stock gradually, 
stirring well to make a smooth sauce. Season with salt and pepper. Pour the 
sauce over the meat and onion, cover the casserole with a lid and cook in the 
oven for 24 hours with the Regulo set at Mark 4. Prepare the carrot and turnip 
and cut into neat strips, putting the trimmings into the casserole with the meat, 
etc. Cook the strips in boiling salted water until tender (15-20 minutes). 


To serve: 
Arrange the meat on a hot dish, boil up the sauce, skim well and strain onto 
the meat. Garnish with the strips of carrot and turnip and with the bacon rolls. 


RECIPES—FRICASSEES 
Regulo Mark 
FRICASSEE OF SWEETBREAD Ree ee 4 acid 
2 calves’ sweetbreads Grated rind of } lemon 
1 small onion, finely chopped 1 oz. butter or margarine 
4 pint stock or stock and milk 1 oz. flour 
Salt and pepper Chopped parsley 


Method: Wash the sweetbreads and soak in tepid salt water for 1 hour. Put in 
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cold water to which lemon juice has been added, bring slowly to boiling point 
and boil for 5 minutes. Put at once into cold water and remove any fat. 

Place the sweetbreads in a casserole with the onion, stock or stock and 
water, seasonings and lemon rind. Cover with a lid and cook in the oven for 14 
hours with the Regulo set at Mark 4. 

Make a sauce (see page 179) with the fat, flour and the liquid strained from 
the sweetbreads. Reheat the sweetbreads in the sauce, sprinkle with chopped 
parsley and serve. 


FRICASSEE OF TRIPE Regulo Mark 4 
Time 3 Hours 
1 Ib. tripe } pint milk 
4 Ib. onions 3 oz. butter or margarine 
Salt Z oz. flour 


4 peppercorns tied in muslin 


Method: Wash the tripe, put into cold water and bring to the boil. Remove 
from the water, cut into strips and put in a casserole. Peel and slice the onions, 
and add it to the tripe with the seasonings and the boiling milk. Cover with a 
lid and cook in the oven for 3 hours with the Regulo set at Mark 3. 

Strain off the liquor and make a sauce (see page 179) with it and the oz. fat 
and }? oz. flour. Arrange the tripe and onions on a dish and strain the sauce 
over it. 


Regulo Mark 4 
FRICASSEE OF VEAL Time 2 Hour 
1 Ib. fillet of veal 4 pint boiling water 
1 small onion 1 oz. butter or margarine 
Piece of parsley 1 oz. flour 
6 peppercorns tied in muslin 4 pint milk 
Bacon roils (see page 75) 


Strip of lemon rind 
Salt Slices of lemon 

Method: Prepare the veal and cut into small pieces. Put it in a casserole with 
the finely-sliced onion, parsley, peppercorns and lemon rind tied in muslin, 
salt and boiling water. Cover with a lid and cook in the oven for 2 hours with 
the Regulo set at Mark 4. 

Strain off the liquid and mix } pint of it with the } pint of milk. Make a 
sauce (see page 179) using the 1 oz. fat, 1 oz. flour and 4 pint liquor and milk 
mixed. Arrange the meat on a hot dish and strain the sauce over it. Garnish 
with bacon rolls and slices of lemon. 


RECIPES—BLANQUETTES 


BLANQUETTE OF SWEETBREAD 


Prepare and cook as for Fricassée of Sweetbread (see page 54), but before 
the sweetbread is reheated add one or two egg yolks to the sauce. Cook without 
boiling. 
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BLANQUETTE OF TRIPE 


Prepare and cook as for Fricassée of Tripe (see page 55), but add one or two 
egg yolks to the sauce and cook without boiling before straining it over the 
tripe and onions. 


BLANQUETTE OF VEAL 


Prepare and cook as for Fricassée of Veal (see page 55), but add one or two 
egg yolks to the sauce and cook without boiling before straining it over the 
veal. 


RECIPE—CURRIES 


The basis of curries is the curry sauce given on page 181. Any meat, poultry, 
etc., cooked or uncooked, may be used. When uncooked meat is used it should 
be cut into small pieces and fried in the dripping before the onion, apple, curry 
powder and flour. If cooked meat is used it should be sliced and heated in the 
curry sauce for the last 20-30 minutes of cooking. 


Use 1-14 Ib. meat for the amount cf sauce given in the recipe. 
Use Regulo Mark 4. 


Cooking Time: 2 hours if uncooked meat is used, 
14 hours if cooked meat is used. 


Serve with boiled rice (see page 101). 


HOW TO BRAISE MEAT 


Braising is a combination of stewing and roasting or frying, and is best carried 
out in the oven. The meat is first fried quickly to brown the surface and then 
cooked over a bed of vegetables in a casserole or tin with a tightly-fitting lid. The 
frying may be omitted and in this case the lid of the casserole is removed and the 
meat browned in a hot oven (Mark 7) for the last 20 minutes of cooking. Any 
type of meat, liver, etc., can be used. 


RECIPES—BRAISES 


The bed of vegetables on which the meat is cooked is known as the mirepoix, 
and is prepared as follows: 


1 large onion 1 oz. dripping (or butter) 
1 large carrot A bunch of herbs 
Small piece of turnip (about half the size 1 blade of mace 
of the carrot) 6 peppercorns 
1 stick of celery Salt 
1-2 rashers of bacon Stock or water 


56 


SECTION 4-MBAT 
I 


Method: Prepare the vegetables and slice thickly; cut the bacon into small 
Pieces. Melt the dripping and fry the vegetables and bacon in it. Cover the pan 
with a lid and fry gently for 10 minutes, shaking the pan occasionally. Add the 
herbs, mace and peppercorns ail tied in muslin, the salt and enough boiling 
stock just to cover the vegetables. 


Note: For a rich braise, red wine can be substituted for some of the stock. 


BRAISED BEEF OLIVES Becwo Drak 2 
Time 2 Hours 
14 Ib. stewing steak (thinly cut) Forcemeat stuffing (see page 50) 
4 oz. seasoned flour Mirepoix (see page 56) 
4 oz. dripping 


Method: Prepare the meat and forcemeat as for Beef Olives (page 50) and 
make the olives. Coat with the seasoned flour and fry in the dripping until 
lightly browned. Put the mirepoix into a casserole, put the beef olives on this, 
cover with the lid and cook in the oven for 2 hours with the Regulo set at 
Mark 2. 

Drain the liquor from the casserole and use it to make a brown sauce (see 
page 179) to serve with the olives. 


Regulo Mark 2 
‘BRAISED BEEF Time 1 Hour 30 Minutes 
2 Ib. top-side or silverside of beef Mirepoix (see page 56) 
1 oz. dripping Glaze (see page 65) 


Salt and pepper 
Method: Wipe the meat and, if necessary, tie it into a neat shape. Fry in the 
dripping until lightly browned on all! sides. Prepare the mirepoix in a casserole, 
put the beef on this, season, cover with the lid and cook in the oven for 1 hour 
30 minutes with the Regulo set at Mark 2. 

Serve the meat on a hot dish, brush over with the glaze, strain the liquid 
from the casserole and use it to make a sauce or gravy (see pages 179, 65) to 
serve with the meat. 


RAI HEAR Regalo Mark 3 

B SED T Time 1 Hour 30 Minutes 
1 sheep’s heart 1 oz. dripping 
Veal forcemeat (page 192, 4 qty.) Mirepoix (see page 56) 


Method: Wash the heart in warm water, removing all the blood. Trim away 
any fat, veins, arteries and flaps. Fill with veal forcemeat and keep it in place 
by tying a piece of greaseproof paper over the end. Make the dripping smoking 
hot and fry the heart in it until well browned. Remove and place on the mire- 
poix. Cover the casserole with a lid and cook in the oven for 1 hour 30 minutes 
with the Regulo set at Mark 3. 

Remove the paper before serving. 
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BAKED MEAT RECIPES 
Regulo Mark \_ see 


BEEFSTEAK PIE Time habe 
14 Ib. beef steak 1 onion or one or two mushrooms 
3 Ib. kidney (optional) (optional) 
1 tablespoonful flour 1 clove (optional) 
1 teaspoonful salt 4 pint boiling stock or water 
4 teaspoonful pepper Rough puff pastry, using 8 oz. flour 


(see page 123) 
Method: Wipe and trim the beef; cut it into strips 2}-in. long and 1-in. wide. 
Coat each piece with the flour, salt and pepper mixed. Put a small piece of fat 
and prepared kidney on each piece and roll up. Alternatively, the meat may 
be cut into small cubes. 

Put the meat into a casserole with the onion (stuck with the clove, if used) or 
mushrooms, pour on the boiling stock or water, cover with a lid and cook in 
the oven for 3 hours with the Regulo set at Mark 1. Turn the meat into a pie- 
dish with a little of the gravy, place a funnel in the middle of the dish and leave 
until the meat is cold. Cover with the pastry, decorate, and brush with beaten 
egg. Bake for 30 minutes with the Regulo set at Mark 8. Reheat the rest of the 
gravy and pour into the cooked pie through a funnel. 


Notes: 

(1) If the pastry is put onto the pie whilst the meat is hot, the rising steam will 
make the underside of the pastry sodden before it has time to cook. 

(2) If the pie is to be served cold, add a little gelatine to the gravy before it is 
poured into the pie. 


Regulo Mark 5 
CORNISH PASTIES Time 50 Minutes 
4 Ib. steak (raw) Salt and pepper 
1 large potato Short crust pastry, using 12 oz. flour 
1 onion (see page 124) 


Method: Cut the meat and vegetables into very small cubes; season with salt 
and pepper. Roll out the pastry and cut into rounds with a 5-in. diameter 
cutter (a saucepan lid or saucer may be used instead). Put the filling on the 
pastry rounds, damp the edges and form into pasties. Bake for 50 minutes 
with the Regulo set at Mark 5. Use a shelf just above the centre of the oven. 

Note: If cooked meat is used the cooking time can be reduced to 30-35 
minutes and a higher shelf position used. 


Regulo Mark 4 
LIVER (BAKED) ‘Time 4 Hont 
1 Ib. calf’s liver 1 small onion (minced) 
3 oz. breadcrumbs 1 dessertspoonful mushroom ketchup 
1 teaspoonful chopped parsley 3 oz. fat bacon 
4 teaspoonful sweet herbs $ pint stock 


Salt and pepper 
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Method: Cut the liver into slices }-in. thick, wash and dry thoroughly and lay 
the slices in a well-greased fireproof dish or baking tin. Make a forcemeat (see 
page 192) of the breadcrumbs, parsley, sweet herbs, salt, pepper, onion and 
mushroom ketchup; cover the liver with the forcemeat and then with rashers 
of bacon arranged to overlap. Pour the stock round the liver and cook in the 
oven for 1 hour with the Regulo set at Mark 4. 


Regulo Mark 8 
PATTIES Time 20 Minutes 
6 oz. minced steak, raw or cooked Gravy or stock 
4 teaspoonful chopped parsley Rough puff or flaky pastry, using 8 oz. 
Salt and pepper flour (see pages 121, 123) 


Method: Mix the minced steak with the parsley and sufficient seasoning and 
gravy or stock to flavour and moisten. Roll out the pastry thinly and cut into 
rounds with a plain cutter (3-in. diameter). Place half the rounds on a baking 
tray previously rinsed in cold water and still wet, with a large teaspoonful of 
the mixture in the middle of each. Brush the edges of the remaining rounds 
with water and use them to cover the rounds on the baking tray. Press the 
edges well together, make a hole with a skewer in the top of each and brush 
them over with a little beaten egg. Bake for 20 minutes with the Regulo set at 
Mark 8. Serve hot or cold. This quantity will make 16 patties. 


Regulo Mark 4 
PORK PIE (RAISED PIE) Time 2 Hours 15 Minutes 
14-14 lb. neck end or leg of pork 4 oz. gelatine 
4 teaspoonful salt Hot-water pastry, using 12 oz. flour (see 
Pepper page 122) 
3 teaspoonful dried herbs (mixed, or sage 
only) 


Method: Cut the meat into small pieces after any bones and gristle have been 
removed and mix with the salt, pepper and herbs. Put the bones and gristle 
into a pan, cover with water, add a pinch of salt, and simmer gently for 2 hours 
to make stock. 

Make the pastry and use three-quarters of it to make a pie case. This may be 
done by moulding it inside a metal ring (similar to a cake tin without a base) or 
round the outside of a floured 2-lb. jam jar. In the first case the pie is completed 
and partly cooked whilst still inside the ring, but if a jam jar is used the pastry 
must be allowed to set before the jar is removed, and a band of greased paper 
tied round it before cooking. 

Fill with the prepared meat and two tablespoonfuls of stock and cover with 
the remaining pastry, using the trimmings to make four pastry leaves for 
decoration. Press the edges well together; make a hole in the centre of the top, 
decorate with the leaves and brush over with beaten egg. Place on a greased 
baking tray and bake in the centre of the oven for 2 hours 15 minutes with the 
Regulo set at Mark 4. 

Dissolve the gelatine in $ pint of the boiling stock whilst the pie is cooling 
and pour it in through the hole in the centre. The stock should be boiling in 
order that the pie may keep well. 
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R io Mark 8 
SAUSAGE ROLLS antes Ne ta 


Sausage or sausage meat Beaten egg or milk 
Flaky or rough puff pastry (see pages 121, 
123) 


Method: If sausages are used the skins should be removed. Form the sausage~- 
meat into a roll about 3-in. thick. Make the pastry and roll it out into a strip 
about 24-in. wide. Lay the sausagemeat on the pastry near to one edge. Brush 
the second edge with beaten egg or milk and roll the pastry over the sausage- 
meat and onto the second edge. Continue rolling until the join is underneath 
the roll. Make small cuts along the top of the roll to pierce the pastry and then 
cut into 24-in. to 3-in. lengths. Place on a baking tray rinsed in cold water and 
still wet, and bake for 20 minutes with the Regulo set at Mark 8. 


Note: Cooked meat and potato minced with a little onion and moistened 
with a little well-flavoured stock, gravy or sauce can be used instead of the 
sausagemeat. 


Regulo Mark 6 
SAUSAGE AND TOMATO PIE Time 55 Minutes 
1 Ib. pork sausage 1 oz. butter or margarine 
4 Ib. tomatoes Salt and pepper 


14 Ib. mashed potatoes 


Method: Grease a pint pie-dish and cover the bottom with a thin layer of 
mashed potatoes. Skin both the sausages and the tomatoes, cut in halves and 
place in the dish. Season with salt and pepper and cover with the remainder of 
the mashed potatoes. Put the fat in small pats on top of the pie. Bake for 55 
minutes with the Regulo set at Mark 6. 


IN. i Regulo Mark 7 
TOAD-IN-THE-HOLE Time 35 Minutes 
4 oz. plain flour 4 pint milk and water mixed 
Pinch of salt 4 lb. sausages (or more) 
1-2 eggs 1 oz. dripping 


Method: Make a batter with the flour, salt eggs, and milk and water (see 
Yorkshire Pudding, page 41). Leave to stand in a cool place for 1 hour if pos- 
sible. Skin the sausages and shape on a floured board into small rolls. Make 
the dripping hot in a small baking tin, pie-dish or fireproof dish. Pour in the 
batter and drop the sausages in so that they lie in one direction. Bake for 35 
minutes with the Regulo set at Mark 7. 


Notes: 


(1) Small chops, kidneys or slices of liver may be used instead of sausages. 
(2) Browning on the underside will be assisted by placing the tin or dish on a 
heated baking tray. 
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VEAL AND Regulo souk see 
HAM PIE Time below 
14 Ib. veal 1 teaspoonful chopped parsley 
4 lb. ham pint boiling stock 
1 teaspoonful salt hard-boiled eggs 
teaspoonful pepper ‘ Rough puff pastry, using 8 oz. flour 
teaspoonful grated lemon rind (see page 123) 


Method: Wipe the veal after removing all skin and fat from it. Cut into 1-in. 
cubes. Cut the ham into dice. Mix together the salt, pepper, lemon rind and 
parsley. Dip the meat into this and arrange in a casserole. Add the boiling 
stock, cover with the lid and cook in the oven for 3 hours with the Regulo set 
at Mark 1. Turn the meat into a pie-dish, add the hard-boiled eggs cut into 
quarters. When cold, cover with the pastry, decorate, and brush with beaten 
egg. Bake for 30 minutes with the Regulo set at Mark 8. 

Meanwhile, simmer the trimmings from the veal in a little water and strain 
this stock into the pie before serving. If the pie is to be served cold, } oz. gela- 
tine may be dissolved in each } pint of the stock added to the cooked pie. 


COLD MEAT DISHES 
GENERAL PRINCIPLES FOR REHEATING MEAT 


(1) The meat only requires reheating, not recooking. Recooking will make the 
meat tough and indigestible. 

(2) Cooked fat should be trimmed from the meat or the “made up” dish will be 
greasy. The bone and skin should also be removed and used to make stock. 

(3) Mince the meat or slice thinly. This will reduce the time for reheating and 
will allow the flavouring supplied by sauce or gravy to penetrate the meat 
more easily. 

(4) Any vegetable added as flavouring must be already cooked. 


RECIPES 
FEF TIN Regulo Mark 5 
B AU GRA Time 10 Minutes 
Slices of cold meat 6 tablespoonfuls stock 
2 onions Salt and pepper 
2-3 mushrooms Browned breadcrumbs 
1 oz. butter or margarine j teaspoonful chopped parsley 


Method: Cut the meat into thin slices and arrange in the bottom of a greased 
fireproof dish. Prepare and mince the onion and mushroom and fry in the 
butter or margarine until almost cooked. Add the stock and seasonings, bring 
to boiling point and pour over the meat. Sprinkle with the breadcrumbs and 
parsley and reheat in the oven for 10 minutes with the Regulo set at Mark 5. 
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Regulo Mark 7 
BEEF ROLLS Time 15 Minutes 
1 oz. butter or margarine Salt and pepper 
1 02. State 4 oz. cooked minced beef or mutton 


4 pint gr: Flaky pastry, using 12 oz. flour (see 
4 beaapcodhl chopped parsley page 121) 
Method: Melt the fat and fry the flour in it until] browned; add the gravy, 
parsley, salt and pepper. Boil for 3-4 minutes, add the meat and allow to cool. 
Roll out the pastry until thin and cut it into squares. Put two teaspoonfuls 
of the meat mixture on each, fold over and seal the edges. Brush over with 
beaten egg or milk and cook in the oven for 15 minutes with the Regulo set at 
Mark 7. 


Regulo Mark 7 


9 
COTTAGE or SHEPHERD’S PIE Time 20 Minutes 
1 lb. cold meat 4 pint stock or water 
1-2 oz. cold ham, bacon or tongue Salt and pepper 
1 oz. dripping Mushroom ketchup to taste 
1 onion, minced 1 ib. potatoes 
1 oz. flour 1 oz. butter or margarine 


Method: Mince the meat finely. Melt the dripping and fry the onion in it; add 
the flour and fry for a few minutes. Add the stock graduaily, stirring well until 
boiling point is reached. Add the ketchup and seasonings and leave to cool. 
Mix the meat and sauce together and put into a greased pie-dish. Boi] the 
potatoes and mash them with the fat and enough milk to make a creamy 
consistency. Spread this over the meat and mark the surface with a fork. 
Reheat in the oven for 20 minutes with the Regulo set at Mark 7. 


CROQUETTES 
4 Ib. cold meat Mushroom ketchup (to taste) 
4 oz. dripping 4 teaspoonful chopped parsley 
3 oz. flour Beaten egg 
4 pint stock Browned breadcrumbs 
Salt and pepper 


Method: Mince the meat finely. Make a sauce from the dripping, flour and 
stock. Season with salt, pepper and ketchup, mix in the chopped parsley and 
minced meat and spread on a plate to cool. Form into cork-shapes, coat in 
beaten egg and breadcrumbs twice and fry in hot deep fat until golden brown. 


CURRY OF COLD MEAT 
See Curries (page 56). 
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HASH Regulo Mark 3 
ahs: Time 25 Minutes 
Thin slices of cold meat Salt and pepper 
Brown sauce (see page 179) or gravy Mushroom ketchup (optional) 


Method: Put the meat and sauce or gravy into a casserole or saucepan. Extra 
flavouring of salt, pepper and mushroom ketchup can be added. Reheat in the 
oven for 25 minutes with the Regulo set at Mark 3 or heat slowly on the hot- 
plate without boiling. 


MEAT PIE WITH SCONE TOPPING Regulo Mark 6 
’ ; Time 40 Minutes 
1 medium-sized potato (diced) Gravy —see below 
2 medium-sized carrots (diced) Cold meat 
1 medium-sized onion (sliced) Scone topping (see page 146 but omit 
Salt and pepper sugar) 


Method: Put the vegetables into a casserole, add seasonings and enough gravy 
to cover the vegetables completely. Cover with the lid and cook for 20 minutes 
with the Regulo set at Mark 6. 

Cut the meat into cubes or thin slices and prepare the scone topping. 
Remove the casserole from the oven, stir in the meat and place the ‘“‘scones”’ 
on top. Return to the oven and cook for a further 20 minutes. (The lid is not 
replaced on the casserole). 


MINCE (COOKED MEAT) 


1 Ib. cold cooked meat Salt and pepper 
About 4 pint of gravy or brown sauce Triangles of toast 
(see pages 65, 179) 
Method: Mince the meat and mix with the gravy or brown sauce. Add more 
seasoning if required and heat gently on the hotplate, but do not allow to 
boil. Serve the mince on a hot dish and garnish with the triangles of toast. 
Notes: 
(1) 3-4 oz. macaroni, boiled until tender in salted water and drained, may be 
served with the mince and should be arranged around the dish as a border. 
(2) Pour the mince into a hot fireproof dish. Pipe sieved mashed potato round 
the edge of the dish, garnish with spinach and carrots (or any other veget- 
able) and reheat in the oven for 10 minutes with the Regulo set at Mark 5 
before serving, 


RISSOLES 
Croquette mixture (see page 62) Beaten egg 
Shortcrust pastry, using 6 oz. flour (see Browned breadcrumbs 
page 124) 


Method: Prepare the croquette mixture and allow to cool. Make the pastry, 
roll out very thinly and cut into rounds with a plain cutter 4-in, diameter. Place 
a good teaspoonful of mixture on each pastry round, damp the edges, fold over 
and seal well. Coat with egg and breadcrumbs and fry in hot deep fat until 
golden brown. Drain well before serving. 
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MISCELLANEOUS RECIPES 
ASPIC JELLY (SAVOURY JELLY) 


2 pints white stock (see page 5) A large piece of carrot and turnip 
2 oz. gelatine 1 stick of celery 
Whites of 3 eggs 1 onion, scalded 
Shells of 3 eggs (crushed) 4 cloves 
3 pint vinegar, white or tarragon and 10 peppercorns 
chilli mixed 1 blade of mace 
A bag of herbs + pint white wine or sherry 
1 bay leaf 


Method: Make sure that all particles of fat have been removed from the stock 
and put into a large pan with the gelatine and other ingredients. Stir until the 
gelatine is dissolved and then heat, whisking briskly until a good froth is 
formed. Remove the whisk and allow to boil with force for 2-3 minutes. Lift 
the pan from the burner and leave to stand for 10 minutes. The jelly should 
now be clear with the egg whites and shells forming a scum on top. Strain 
slowly through a scalded jelly bag. Cooked fish, meat, vegetables, etc., are set 
in this jelly. 


CALF’S FOOT or COW HEEL JELLY 


2 calf’s feet or 1 cow heel 6 oz. sugar 
2 quarts water Whites of 2 eggs 
2 pint lemon juice and white wine mixed Shells of 2 eggs (crushed) 
Rind of 3 lemons 
Method: Divide the feet into pieces; wash them in warm water, removing all 
marrow and fat. Put them into a saucepan, cover with cold water and bring to 
the boil. Throw away this water, add 2 quarts of cold water, cover, and simmer 
gently for 5-6 hours. The liquid should be reduced to a little less than 1 quart. 
Strain and leave until quite cold. 

Carefully remove all fat and place the jelly in a large saucepan with the rest 
of the ingredients. Clear as for Aspic Jelly (see above). 

Turn into a mould and leave to set. This jelly is often prescribed for invalids. 


Note: The jelly should set satisfactorily alone, but }-4 oz. gelatine may be 
soaked in the lemon juice and wine if the jelly from the cow heel does not 
appear to be sufficiently stiff to set again when diluted with lemon juice and 
wine. 


TO RENDER DOWN FAT 


Method 1: Cut the scraps of fat into small equal-sized pieces after removing 
any pieces of meat and gristle. Put them into a meat tin in the oven with the 
Regulo set at Mark 3, and leave until the fat flows and the remains are 
shrivelled and crisp. Strain into a basin and leave until cold. 

Note: The tin of fat may be placed on the bottom of the oven during other 
cooking operations. 
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Method 2: Prepare the fat as in Method 1. Put into a pan, cover with cold 
water and simmer, without lid, until the water has evaporated and the fat is 
clear in the pan. Strain into a basin and leave until cold. 


TO CLARIFY DRIPPING 


Method: Put the fat into a saucepan and cover with cold water. Add a pinch of 
bicarbonate of soda to whiten the fat. Bring it to the boil, skim, and boil for 20 
minutes. Allow to cool slightly, strain into a bowl and leave until cold. Then 
lift off the fat, scrape the sediment from the underside and heat in a pan until 
any spluttering ceases. Pour into a basin and leave until cold. 

This method can be used to clarify fat taken from the top stock, etc., and 
dripping which has become discoloured after frequent use. 


GLAZE 


A true glaze is made by boiling household stock in an uncovered pan until it is 
greatly reduced in content and will set when cold. Two quarts of stock will 
make about 3 pint glaze. 

An economical glaze can be made by dissolving 1 oz. powdered gelatine in 
3 pint water and adding meat or vegetable extract to give colour and flavour. 


GRAVY 


It is correct to serve thin or clear gravy with unstuffed meat and thick gravy 
with stuffed meat, poultry and game. In most homes, however, it is customary 
to serve thick gravy with most meats as thin gravy requires very careful 
preparation to remove all the fat. 


Thin or clear gravy 
Remove the roast from the tin and pour off the clear fat, keeping back the 
brown sediment. Sprinkle this with salt and pepper, add stock or water and 
stir until it boils. Skim off any fat and strain into a heated gravy boat. 


Thick gravy 
Pour off the dripping as above, retaining the sediment. Add about 4 oz. flour 
with salt and pepper and stir until browned over a low heat. Stir in about 4 pint 
of stock or gravy and continue stirring until the gravy boils. Strain into a 
heated gravy boat. 


SECTION 5 


Poultry and Game 
CHOICE 


(1) Young poultry has smooth legs and feet. 


(2) The end of the breast should be soft and pliable. The beaks of game also 
should be soft. 


(3) Poultry should be plucked immediately after killing and hung for two to 
three days. 


(4) Game and hares should be hung for several days without plucking, skinning 
or drawing. They become “high”, developing extra flavour, and the length of 
time they are hung will depend upon the flavour preferred. They can hang 
longer in cold or frosty weather. 


(5) Young poultry and rabbits are suitable for roasting, older ones may be 
boiled, steamed, stewed or braised. 


GENERAL DIRECTIONS FOR PREPARING 


POULTRY AND GAME 


Birds can often be bought ready plucked and drawn. If this has not been done, 
proceed as follows: 


Plucking: Take out a few feathers at a time holding the bird firmly with one 
hand and plucking with a to-and-fro movement with the other. The very tiny 
feathers, hairs and “pen” feathers left after plucking can be removed by singeing 
with a lighted taper or folded paper. 


Drawing: Cut off the head and the neck of the bird. Remove the crop, wind- 
pipe, and any excess fat. Cut round the vent at the tail end, making a cut long 
enough for the hand to be inserted. Hold the bird by the breast-bone, draw out 
the organs with the other hand, taking care that everything is removed. The 
lungs are fastened to the ribs and extra care is needed to remove them. The gall 
bladder should be cut from the liver and the gizzard removed from the attached 
organs. Cut it through the centre, peel off the thick skin and remove any ex- 
traneous matter. The kidneys, liver, gizzard and heart must be very well washed. 
They are generally referred to as the giblets, and can be boiled with the neck to 
provide stock for the gravy, etc. 


Washing: If the bird has been bought ready cleaned it should be examined to 
make sure that lungs, etc., have been properly removed. Wash quickly in cold 
water, letting the water flow through the bird, and then dry with a clean cloth. 


Drawing the Tendons: Uniess chickens and turkeys are cooked when young 
and tender the tendons from the legs should be removed. Cut through the skin at 
the knee joint to expose the sinews. Put a skewer under each sinew in turn and 
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pull to draw them out (there are seven in each leg). Cut off the sinews and the leg 
below the knee joint. Scald in boiling water and remove skin. These legs may 
be boiled with the giblets to make stock. 


Stuffing: This is usually put inside the body of poultry, but may also be placed 
in the crop. In either case pack the stuffing loosely, as it will swell during the 
cooking. Fold the skin over the stuffing and hold in place with a small skewer. 
Game is not stuffed. Further details are given later under “Accompaniments”. 


Trussing: Trussing is done to keep the bird in a good shape during cooking and 
to facilitate easy removal from the tin or pan when it is cooked. 


For roasting: Put the bird breast upwards on a board, put the tail through the 
vent, tuck the wings firmly to the sides, turn in their ends and so fasten them with 
a skewer pushed through both wings. Push the legs well into the sides of the bird 
and tie together with string. Cross the string underneath and tie it round the 
skewer. 


Note: If a skewer is not available the bird can be tied firmly with string only. 


For boiling: Loosen the skin round the legs and push the latter well into the 
body of the bird, then truss as indicated above. 


RABBITS AND HARES 


A rabbit is paunched and then skinned, but a hare is skinned before it is 
paunched. 

Paunching and Skinning 

Rabbit; Make a long slit on the underside of the animal to remove the 
stomach and intestines. Snap the back legs at the first joint and ease them out 
of the skin. Hang up the rabbit by the legs tied together and draw the skin off. 
Remove the eyes and cut away the wedge-shaped piece near the tail to remove 
the end of the intestine and the part around it. The rest of the internal organs 
can now be removed, taking care to remove the gall bladder from the liver. 
Wash and dry well. 


Hares: Remove the skin as indicated for rabbit. The blood from the hare 
should be kept and used for gravy or added to jugged hare. Have a basin 
ready to catch the blood, and paunch as for rabbit. Most of the blood is found 
above the layer of the skin above the liver and kidneys. Pierce this carefully, 
collect the blood and remove the heart, lungs, etc. Wash and dry well. 
Stuffing: Rabbits and hares are usually stuffed with veal forcemeat which is 

placed inside the body, the skin being sewn up to secure the stuffing. 

Trussing: Remove the sinews. Cut off the first joint on each leg of a rabbit. 
Press the hind legs forward close to the body and the front legs backward to 
overlap them. Fasten in place with skewers or string. Lift the head and fasten in 
position with a metal skewer. 

Note: Rabbit is often blanched to remove any strong flavour and to whiten the 
flesh. Put the rabbit in a pan, cover with cold water and bring to the boil. Remove, 
and put into cold water for a few minutes. 
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ROASTING 


Suitable for all poultry (except fowl), game, rabbits and hares. Roast fowl can 
be served if it is steamed until almost tender and then roasted. 

Preparation: Prepare the bird as previously indicated, stuffing poultry, rabbits 
and hares. Game is not stuffed, but 1-2 oz. butter can be put into the body of the 
bird. 

Game, rabbits and hares contain little fat and it is necessary either to lard or 
bard them before roasting. 

Larding: Strips of fat bacon are threaded into a larding needle and inserted 
into the flesh of the bird on either side and at right angles to the breastbone. 

Barding: Slit some slices of fat bacon to prevent them curling and tie them over 
the breast of the bird or over the backs of rabbits and hares. 

In addition to larding and barding, cover the breasts of birds and the whole of 
rabbits or hares with damped or greased greaseproof paper. 

Time for Roasting: A completely accurate time for roasting cannot be given, 
as it depends upon the size and age of the bird and, in the case of game and hares, 
the period of hanging. The following table will, however, give a reliable guide. 
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Poultry Low-temperature High-temperature 
Roasting Roasting 
(Regulo Mark 3) (Regulo Mark 6-7) 

Chicken 1 hour-1 hour 20 minutes #-1 hour 
Turkey See page 69 See page 69 
Goose See page 69 See page 69 
Gosling 1 hour 20 minutes-2 hours 1-1} hours 
Duck 1 hour 40 minutes—2 hours 134-2 hours 

40 minutes 
Duckling 1 hour 20 minutes-1 hour 1-1} hours 

40 minutes 
Pigeon 25-40 minutes 20-30 minutes 
Guinea Fowl 1 hour 20 minutes-1 hour 1-1} hours 

40 minutes 

Low-temperature High-temperature 
Game Roasting Roasting 
(Regulo Mark 3) (Regulo Mark 6-7) 

Grouse 40-60 minutes 30-45 minutes 
Partridge 45-65 minutes 35-50 minutes 
Pheasant 1 hour-1 hour 20 minutes 45-60 minutes 
Wild Duck 40-45 minutes 30-40 minutes 
Blackcock and Teal 45 minutes 35 minutes 
Rabbits 1 hour 20 minutes or longer 1 hour or longer 
Hares 2 hours—2 hours 40 minutes 14-2 hours 
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English Turkeys Low-temperature High-temperature 
and Geese Roasting Roasting 
; (Regulo Mark 3) (Regulo Mark 6-7) 
6-lb. bird 1 hour 40 minutes 1 hour 15 minutes 
12-Ib. bird 2 hours 20 minutes 1 hour 45 minutes 
18-lb. bird 3 hours 10 minutes 2 hours 20 minutes 
24-Ib. bird 4 hours 3 hours 


Follow the directions given for meat roasting (see pages 39, 40). 


Frosting: Ten minutes before the roast is served remove any paper covering, 
baste the breast and sprinkle lightly with flour. This will give a good brown 
appearance. 


_ ACCOMPANIMENTS FOR ROAST POULTRY, GAME, etc. 
(Recipes for Sauces and Stuffings can be found in Section 12.) 


Roast Chicken: Veal forcemeat and/or sausage stuffing, bacon rolls, bread 
sauce, sausages, roast potatoes and gravy. 

Roast Turkey: Veal forcemeat and/or chestnut stuffing, bread or cranberry 
sauce, bacon rolls, sausages and gravy. 

Roast Goose and Gosling: Sage and onion stuffing, apple sauce and gravy. 
Garnish with watercress. 

Roast Duck: Sage and onion stuffing, apple sauce and gravy. 

Roast Duckling: Apple sauce or orange salad, green peas, new potatoes and 
gravy. 

Roast Pigeon: Serve on toast with bread sauce and gravy. Garnish with 
watercress. 

Guinea Fowl; As roast chicken. 

Roast Grouse, Partridge, Pheasant and Blackcock: Bread sauce, fried bread- 
crumbs, potato chips or straws, and gravy. Garnish with watercress. 

Wild Duck and Teal: Bread sauce, fried breadcrumbs, orange salad and gravy 
which may be flavoured with orange juice. 

Roast Rabbit: Veal forcemeat stuffing or forcemeat balls, bacon rolls and gravy. 

Roast Hare: Veal forcemeat stuffing or forcemeat balls, bacon rolls, red cur- 
rant jelly and gravy flavoured with port wine and red currant jelly. 


BOILING 


Suitable for fowl, turkey and rabbits. 
Preparation: Prepare as previously indicated. 
Fowl: Squeeze lemon juice over the breast and wrap the bird in greaseproof 
paper. Tie with string to form a handle. 
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Turkey: This may be stuffed and should be wrapped in a cloth. Tie with string 
to form a handle. 

Rabbit: Cut into neat joints, Split the head down and soak in cold water until 
free from blood. Blanch the rabbit before boiling (see page 67). 
Method: Put into a large pan of boiling salted water or stock, to which additional 
flavourings of vegetables can be added. Simmer until tender. (Fowl will take 
14-2 hours, turkey will take $ hour longer than the High-temperature roasting 
time (see page 69) and rabbit will take 1-14 hours). Drain well, remove the 
string and paper or cloth when used, and place on a hot dish. Coat fowl with a 
white, parsley or egg sauce (see Section 12), turkey with white sauce flavoured 
with mace, and rabbit with onion sauce (the onions should be cooked with the 
rabbit). 

Use the liquor for stock, soups or sauces. 


STEAMING 
Suitable for fowl. 
Prepare as for boiled fowl. Cook in a steamer over a pan of boiling water for 
half as long again as for boiling and serve as for boiled fowl. 


STEWING 


Suitable for fowl, duck, guinea fowl, pigeon, game, rabbits and hares, 

Some of the stews made from these birds, etc., have special names, e.g., a game 
stew is called a salmi; stewed hare is called jugged hare. See page 49 for general 
rules for stewing. 


RECIPES 
CHICKEN CASSEROLE Regulo Mark 2 
Time 2 Hours 
1 chicken 4 Ib. mushrooms 
1 tablespoonful seasoned flour 1 pint stock 


2 oz. butter or margarine 

Method: Divide the chicken into joints and coat them with the seasoned flour. 
Heat the fat in a frying pan, quickly brown the joints of chicken and fry the 
mushrooms in it. Place the chicken and mushrooms in a casserole, pour off 
some of the fat from the frying pan, stir the remainder of the seasoned flour 
into the remaining fat, brown it and add the stock to make a smooth sauce. 
Bring to boiling point and pour over the chicken. Cover the casserole with a 
lid, place in the oven and cook for 2 hours with the Regulo set at Mark 2. 


CHICKEN AND TOMATO PUREE 


1 chicken } pint stock 
Peres reeiecn 3 
. tomatoes 
4 teaspoonful sweet herbs ) ,; 1 oz. butter or margarine 
tied in a 
Blade of mace A 1 oz. fiour 
2-3 cloves muslin Cochineal 
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Method: Skin and joint the chicken. Slice the carrot and onion, put them at the 
bottom of a saucepan with the herbs tied in muslin and lay the chicken on top. 
Add the boiling stock and seasonings of salt and pepper. Simmer slowly for 
1-13 hours according to the age of the chicken. 

Slice the tomatoes, fry them for a few minutes in the fat, then stir in the 
flour and the stock strained from the chicken. Add additional seasoning if 
necessary and boil for a few minutes. Rub through a hair sieve, reheat and add 
a few drops of cochineal to correct the colour. 

Arrange the chicken on a hot dish and coat with the tomato purée. 


HARE Regulo Mark 1 
(JUGGED) Time 4 Hours 

1 hare Sprig of parsley, 1 bay leaf, 1 blade of 
Salt and pepper mace, 4 teaspoonful mixed herbs, 2 
2 oz. dripping cloves, 8 peppercorns (tied together 
1 onion in muslin) 
1 quart stock 1 oz. flour 
1 tablespoonful lemon juice Forcemeat balls (see page 192) 
4 teaspoonful sugar Red currant jelly 


2 wineglasses port wine 


Method: Prepare the hare, cut it into joints and sprinkle with salt and pepper. 
Fry the joints in the hot dripping until they are wel! browned, then put them 
into a cassercle with the onion, boiling stock, lemon juice, sugar, 1 wineglass 
of the port wine, and the herbs tied in muslin. Cover with a lid and cook for 
32 hours with the Regulo set at Mark 1. 

Mix the flour to a smooth paste with a little stock, add the liquid from the 
casserole, stir, and boil for a few minutes. Add the other wineglass of port 
wine, the blood drained from the hare and salt and pepper as necessary. Pour 
this onto the hare, add the forcemeat balls (to which the fried and chopped 
liver of the hare may be added) previously fried in hot dripping; cover with the 
lid and return to the oven for a further 15 minutes’ cooking. A little red currant 
jelly may be added to the gravy or it can be served separately. 


WED Regulo Mark 5 
PIGEONS (STE ) Time 1 Hour 30 Minutes 
4 pigeons 1 small onion 
1 dessertspoonful seasoned flour j Ib. tomatoes 
2 oz. butter or margarine pint gravy or brown sauce (see pages 


65, 179) 


Method: Truss the pigeons, coat them with seasoned flour and brown them 
quickly in the heated fat. Remove them from the fat and put them into a 
heated casserole. Fry the onions in the fat, drain, add to the pigeons with the 
tomatoes peeled but left whole and the heated gravy or sauce. Cover with a lid 
and cook for 14 hours with the Regulo set at Mark 5. 
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Regulo Mark 4 
RABBIT CASSEROLE Time 2 Hours 15 Minutes 
1 rabbit 1 onion 
1 tablespoonful seasoned flour 1 pint water or stock 
4 lb. bacon 


Method: Prepare and joint the rabbit; coat it with seasoned flour. Cut the 
bacon into small pieces and fry it. Then fry the rabbit and sliced onion in the 
bacon fat. Put the bacon, rabbit and onion into a heated casserole. Leave 1 
tablespoonful of bacon fat in the pan, stir in the seasoned flour, and add the 
water or stock to make a smooth sauce. Pour into the casserole, cover with the 
lid and cook for 2 hours 15 minutes with the Regulo set at Mark 4. 


Regulo Mark \_ see 
RABBIT PIE Time else 
1 large rabbit Salt and pepper 
4 lb. ham, bacon or pickled pork 4 pint stock or water 
1 teaspoonful chopped parsley Rough puff pastry, using 8 oz. flour 
A little grated lemon rind (see page 123) 


Method: Cut the rabbit into joints and the ham, bacon or pork into slices. 
Place in alternate layers in the casserole with the parsley, lemon rind, salt and 
pepper; add the stock or water. Make hot either over a hotplate burner or in 
the oven with the Regulo set at Mark 7. Then cook for 14 hours with the 
Regulo set at Mark 1. Allow to become cold and then arrange in a pie-dish, 
keeping back the excess gravy. Cover with the pastry and bake for 45 minutes 
with the Regulo set at Mark 6. 

Heat up the remainder of the gravy and pour it into the pie before serving. 


STEWED RABBIT (BROWN STEW) Regalo Mark 4 
Time 4 Hours 
1 rabbit Salt and pepper 
3 oz. fat bacon Sprig of parsley tied 
1 onion 1 teaspoonful mixed herbs >together 
1 oz. flour 2 cloves in muslin 


About 14 pints water or stock 


Method: Joint the rabbit. Cut the bacon into squares and fry it for a few 
minutes, then put it into a casserole. Fry the rabbit in the bacon fat until well 
browned, put it in the casserole with the bacon. Fry the onion until browned 
and transfer it to the casserole. Fry the flour in the fat and add the water or 
stock to make a smooth sauce; add salt and pepper. Pour this over the rabbit 
and add the herbs tied in muslin. Cover with the lid and cook for 4 hours with 
the Regulo set at Mark 3. Remove the herbs before serving. 


Regulo Mark 1 
STEWED RABBIT (WHITE STEW) Time 3 Hours 
1 rabbit 4 teaspoonful mixed herbs 
3 oz. bacon Salt and pepper 
1 Ib. large onions 14 pints boiling white stock or water 
3 cloves (optional) 1 oz. flour 
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Method: Wash the rabbit, cut it into joints and blanch it. Put it into a casserole 
with the bacon cut into squares, the peeled onions blanched and stuck with the 
cloves, the herbs tied in muslin; salt, pepper and the boiling stock or water. 
Cover with the lid and cook for 3 hours with the Regulo set at Mark I. 

Mix the flour to a paste with a little water or milk. Add to it the liquor from 
the stew, stir and boil for a few minutes. Arrange the rabbit on a hot dish and 
pour the thickened sauce round it. 


Alternative Sauce 
Remove the cloves from the onions, chop the onions and add to the sauce. 


AM Regulo Mark 1 
SALMI OF G E Time 45 Minutes 
Roast game, preferably underdone Salt and pepper 
2 shallots Herbs (bay leaf, peppercorns, clove 
A piece of carrot, turnip and celery blade of mace) tied in muslin 
6 olives 3 pint port wine (or less) 
1} oz. flour Mashed potato 


14 oz. butter or margarine 
Method: Cut the meat from the game into pieces and simmer the bones in 
water to make game stock. 

Chop the shallots, cut up the other vegetables and stone the olives. Melt the 
fat in a saucepan, add the vegetables and olives and fry until brown. Remove 
the vegetables and olives and add the flour. Stir, and cook until brown, then 
add about ? pint of the game stock to make a thick brown sauce. Add the salt, 
pepper, fried vegetables and wine. Simmer gently for about 20 minutes. 

Place the game in a casserole with the herbs and strain the sauce over it. 
Cover with the lid and cook for 45 minutes with the Regulo set at Mark 1. 
Remove the bag of herbs before serving. 

Make a border of mashed potatoes on a hot dish and serve the salmi in it, 
garnished with olives reheated in the gravy. 


MISCELLANEOUS RECIPES 
CHAUDFROID OF CHICKEN 


Cooked chicken Decorations of truffles, hard-boiled egg, 
Chaudfroid sauce, using 4 pint white shredded ham 

coating sauce (see page 184) Salad dressing, lettuce, tomatoes, cu- 
Aspic jelly (see page 64) cumber 


Method: Cut the white flesh from the chicken, leaving it in as large pieces as 
possible and place the pieces apart on a grid or rack. Coat with the chaudfroid 
sauce and decorate with truffles, hard-boiled egg and shredded ham dipped in 
aspic jelly, and leave until set. 

Cut up the remainder of the chicken, mix with the salad dressing and some 
shredded lettuce and pile onto a dish. Arrange the coated cliicken on top and 
decorate with the remainder of the lettuce, tomato and cucumber. 
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CHICKEN GALANTINE 


1 large fowl Salt and pepper 

1 lb. sausagemeat Stock or water 

4 lb. ham or tongue Chaudfroid sauce, using 4 pint white 
2 hard-boiled eggs coating sauce (see page 184) 
Powdered rosemary and thyme Salad 


Method: Clean and prepare the fowl, cut down through the back bone and 
remove all bones and sinews. Spread the sausagemeat over the fowl, cover 
with the ham, hard-boiled eggs cut into slices or left whole, and the rosemary, 
thyme and seasonings of salt and pepper. Roll up tightly, tie in a cloth and 
cook in boiling seasoned stock or water for 3 hours. (The bones can be added 
to the stock to provide additional flavour.) 

Remove the cloth and tie again in a dry cloth, ensuring the galantine is a 
good shape. Press and leave until cold. Remove the cloth and coat the galan- 
tine with chaudfroid sauce. When the sauce has set serve decorated with salad. 


CHICKEN PATTIES 


1-14 doz. patty cases (see page 132) About 4 Ib. cooked chicken 

4 pint thick white sauce (see page 179) Flavouring of lemon juice or chopped 
2 tablespoonfuls cream parsley 

Salt and pepper Coraline pepper and chopped parsley 


Method: Make and bake the cases as given on page 132. Whilst they are 

cooking prepare the filling as follows: Mix together the white sauce, cream and 

seasonings. Chop the chicken and add to the sauce. Heat carefully and pile 

into the patty cases so that the mixture stands well above the pastry. Place the 

smal] round of pastry on the filling and decorate with coraline pepper and 

chopped parsley. Serve hot. 

Notes: 

(1) If the patties are to be served cold do not heat the filling, and fill the patty 
cases when they are cold. 

(2) Game, sweetbreads, ham, fish, etc., can be used instead of the chicken. 


CHICKEN VOL-AU-VENT 


1 Vol-au-vent (see page 136) Filling as for chicken patties (see above) 


Method: Make and bake the vol-au-vent case as given on page 136. Continue 
as for Patties (see above), but leave the chicken or other meat in slightly longer 
pieces than for Patties. 

Serve hot or cold. 


Regulo Mark 4 
PIGEON PIE (RAISED PIE) Time 2 Hours 
Hot-water pastry, using 6 oz. flour (see Small piece of ham (cut into cubes) 
page 122) : Salt and pepper 
1 large or 2 small pigeons Jellied stock 
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Method: Prepare the pastry case (see page 59). Prepare the pigeon and cut into 
small, neat joints. Line the pastry case with } Ib. sausagemeat. Mix together 
the pigeon, sausagemeat or steak cut into cubes, the ham, salt and pepper. Put 
into the pastry case, cover with the lid and bake for 2 hours with the Regulo 
set at Mark 4. Fill up with the stock and decorate with the pigeon’s feet. 


Regulo Mark 6 
BACON ROLLS Time 10 Minutes 
Thin rashers of bacon 
Method: Remove the rust (edge opposite rind) and rind from the bacon. 
Spread each rasher with the back of a knife on a board until it is quite thin. 
Cut into about four pieces, roll up each one and thread on a metal skewer. 


Rest the skewer across a tin and bake for 10 minutes with the Regulo set at 
Mark 6. 


Note: The actual Regulo setting is not important and can be altered to suit 
other items being cooked, the cooking time being suitably adjusted. 


FRIED BREADCRUMBS 


Method: Put 2 oz. fine white breadcrumbs into a frying pan with 1 oz. butter 
or margarine. Season with sait and pepper and fry until well browned. Drain 
on soft paper and serve with roast game. 
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CLASSES 
Vegetables can be divided into four main classes: 


(1) Roots, Tubers and Bulbs e.g. potatoes, carrots, turnips, beetroot, parsnips, Jeru- 
salem artichokes, onions, etc. 


(2) Green leafy Vegetables e.g. cabbage, cauliflower, spinach, kale, watercress, 


lettuce, etc. 
(3) Pulses e.g. fresh or dried peas, beans, lentils, split peas. 
(4) Other vegetables €.g. pumpkins, marrows, asparegus, celery, mushrooms, 


tomatoes, etc. 


HINTS ON CHOOSING AND PREPARING VEGETABLES 


Vegetables are an important source of mineral salts and vitamins, the green 
vegetables being particularly valuable for vitamin C, the antiscorbutic vitamin so 
necessary for general health and the prevention of teeth defects. It is, however, 
very easy for a high proportion of these valuable food factors to be lost before the 
vegetable reaches the table, and the following notes indicate how this loss may be 
minimised. 


(1) Vegetables should be as fresh as possible. A green vegetable that has taken 
3-7 days in getting from the field to the kitchen will have lost half its vitamin 
C in the process. The green outer leaves of cabbage should in particular be 
utilised, only the very old and discoloured parts being discarded. Root veget- 
ables, tubers and bulbs are easier to store than other vegetables but contain 
most vitamins when fresh. 


(2) Every opportunity should be taken to serve vegetables raw. It is, however, 
important to note that the tearing and bruising of the tissue produced by 
grating leads to a very quick loss of vitamin C and shredding with a sharp 
knife is much to be preferred. 


(3) A certain loss of vitamins and mineral salts during cooking is unavoidable but 
much can be done to make this as low as possible. 


(a) Most of the mineral salts and vitamins B and C are soluble in water. Do 
not prolong the preliminary soaking, and when cooking, use the minimum 
amount of water. Steaming, either in a steamer or a by using only sufficient 
water to cover the bottom of the pan, minimises loss by solution; more- 
over, the liquid in which vegetables have been cooked should be retained 
for making sauces, soups or gravy. Potatoes are best cooked in their skins 
as this prevents loss of mineral salts into the water. 


(6) When cooking large quantities of green vegetables, first bring the water 
to the boil and add the prepared vegetables a little at a time so that the 
water is not seriously cooled off at any stage. 
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(c) The latest investigations show that the addition of a very small amount of 
bicarbonate of soda to green vegetables to preserve the colour does not 
seriously reduce the vitamin C content. 


(4) The most serious loss of vitamin C occurs when cooked vegetables are kept 
hot prior to serving—so serve immediately after cooking. 


Roots, Tubers and Bulbs 


Choice: Roots, Tubers and Bulbs should preferably be firm and of a good 
shape. Badly-shaped ones are wasteful in preparation. 


Preparation: Scrub in water if very earthy. Scrape or peel thinly, except where 
specially indicated, e.g. turnips, beetroots, artichokes. 


Rinse in clear cold water before cooking and if they are not to be cooked 
immediately keep them in cold water until required. 


Green Vegetables 


Choice: Green vegetables should be firm, green and crisp. If possible they 
should be freshly-cut and the darker the green the more nourishing the vegetable 
will be. 


Preparation: Cut off any outer discoloured leaves and thick stalks, and soak 
for not more than 15 minutes in salted water—sce (3) (a) page 76. 
Rinse in clear water. 


Pulses (fresh) 

Choice: The pods should be bright in colour, well-filled and should snap 
easily. 

Preparation: 

Peas and Broad Beans—If the pods are very dirty they should be washed. 
Remove the peas or beans from the pods. Wash before using. 


Oiher beans—Wash very well, remove each end and the string down each side. 
Cut into strips or diamond shapes. 
Pulses (dried) 

Choice: Choose a good quality. 

Preparation: Wash and put into a bowl, add enough boiling water to well- 
cover the vegetable, add 4 teaspoonful bicarbonate of soda and soak overnight 
or longer. Wash well before cooking. 


Other Vegetables 
See the individual recipes. 


COOKING TIMES FOR VEGETABLES 


The cooking times for vegetables given in this section should be regarded as 
only approximate, remembering that vegetables taken fresh from the garden and 
cooked at once will cook more quickly than vegetables which have been stored 
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for some days either in the home or in the shop. The size of the vegetable also 
affects the cooking time; small vegetables or ones cut into small pieces will cook 
more quickly than large vegetables left whole. 


TO BOIL VEGETABLES 


Roots, Tubers and Bulbs should be boiled in sufficient salted water or stock just 
to cover them. 

Green Vegetables should be placed in boiling water or stock, using as little 
liquid as possible—about } pint for each 2 Ib. of vegetables. Add salt and, if pre- 
ferred, a pinch of bicarbonate of soda. Cover with a lid, boil 10-15 minutes, 
shaking the pan occasionally to prevent burning. Drain off the water before 
serving. 

Pulses and Other Vegetables should be boiled according to directions given in 
the individual recipes. 

To Parboil Vegetables: Boil the vegetables until they are only partly cooked. 
The cooking process will afterwards be continued by some other method. 


TO STEAM VEGETABLES 


Use a pan with a steamer with a perforated base. Make sure the water is boiling 
in the lower pan before putting the vegetables into the steamer; sprinkle with salt 
and cover the steamer with a lid. Approximately twice the time given for boiling 
should be allowed. The salts and vitamins present in the vegetables are retained 
during cooking but the colour of green vegetables is somewhat impaired. 

If a steamer is not available, place the vegtables in a colander and cover with 
a plate or lid. 


TO COOK VEGETABLES IN THE OVEN 


Note: The following vegetables should not be cooked in the oven: artichokes 
(globe), Brussels sprouts, cabbage, cress, curly kale, lettuce and spinach. 


To Bake: Regulo Mark 6 or 7 
Scrub the vegetables and rinse well. Dry, and place on the grid shelves or a 
lightly-greased baking tray in the oven. 
Young vegetables with thin skins, such as parsnips and carrots, may be 
wrapped in greased paper before baking. 


To Boil: Regulo Mark—see note page 79. 
Place the vegetables in a casserole with boiling salted water, cover with the lid 
and place in the oven to cook, 


To Braise: Regulo Mark—see note page 79. 
Scrape or peel the vegetables and cut into small wedge-shaped pieces. Melt 
3-1 oz. butter or margarine in a casserole, add the vegetables, salt and pepper. 
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Shake the vegetables well in the fat, add 2-4 tablespoonfuls of cold water, stock 
or milk, cover with the lid and cook in the oven. 

Note: It is not economical to cook vegetables alone in the oven but they can be 
cooked on the baseplate or on a runner low in the oven when other dishes are 
oc above them. Allow a slightly longer time than when cooking on the hot- 
plate. 


To Roast: Regulo Mark 6 or 7 
Scrape or peel the vegetables. Melt 2-4 oz. dripping in a tin in the oven, add 


the vegetables, baste well and season before returning the tin to the oven. An 
alternative is to place the vegetables in the dripping round the joint. 


oe Regulo Mark 7 
To Cook Au Gratin: Time 19 Minutes 


Boil the vegetables, slice thinly and put into a greased fire-proof dish. Pour 
cheese sauce (see page 181) over, sprinkle the remaining cheese on top and bake 
for 10 minutes with the Regulo set at Mark 7. 

Green vegetables served “‘au gratin’? should not be put into the oven but 
should be browned under a hot grill. 


a Reguio Mark 6 
To Curry: Time 15 Minutes 


Boil the vegetables, slice thinly and re-heat for 15 minutes in curry sauce (see 
page 181); serve with a border of boiled rice or mashed potatoes. 


TO COOK VEGETABLE FRITTERS 


Boil the vegetables until they are almost tender. Cut into slices }-in. thick, 
coat with any coating batter (see page 193) and fry in hot fat until golden brown 
in colour. Drain on soft paper and serve very hot. 


VEGETABLE RECIPES 
ROOTS, TUBERS AND BULBS 


ARTICHOKES (JERUSALEM) 

To prepare: Scrub and wash well. Peel under cold water to which has been 
added | tablespoonful of vinegar or lemon juice to prevent discolouration. 

Methods 

Boiled: Boil in boiling salted water, stock or miik and water for 20-30 minutes 
until tender, adding a little lemon juice or vinegar to the liquid. 

Serve plain-boiled or with a béchamel, hollandaise or italienne sauce (see 
Section 12). 
Mashed: Mash or sieve cooked artichokes. Melt a little butter or margarine in 
a pan; re-heat the artichokes in this adding seasoning and enough milk to 
make of a soft consistency. 
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oast: Regulo Mark 6 or 7 
Roasts Time 30-45 Minutes 
according to size 
Place the artichokes in a tin containing hot fat, baste, and roast in the oven. 
Artichokes may also be roasted round the joint. 


BEETROOT 
To prepare 
(1) Soak in cold water to loosen any earth clinging to the beetroot and then 
wash, being careful not to break the skin or tap root. 
(2) Wash the beetroot as in Method 1, peel and cut into slices or cubes. 


Methods 


: Regulo Mark 4 
Baked: Time 2-3 Hours 


Prepare as in Method 1 above. Place on a baking tray and cook for 2-3 
hours, or until tender, with the Regulo set at Mark 4. 

The beetroot may also be cooked on a lower runner underneath a joint or 
other dish with the Regulo set at Mark 6 or 7. 

In either case cool slightly, rub off the skin with a rough cloth, cut into slices 

and serve cold with vinegar or lemon juice or hot with a white sauce (see page 
179) to which lemon juice may be added. 
Boiled: Prepare as in Method 1 above. Place in a pan, well cover with cold 
water and boil until tender (13-24 hours according to size). Finish as above. 
Quick-Boiled (Oven or Hotplate): Prepare as in Method 2 above. Put into a 
roasting tin or pan, just cover with boiling salted water and simmer without a 
lid or cover until tender and most of the water has evaporated. The colour will 
come out of the beetroot at first but will be re-absorbed during cooking. Cook 
in the oven for about 40 minutes with the Regulo set at Mark 3 or boil on the 
hotplate for about 20 minutes. Serve hot with a white sauce (see page 179) to 
which lemon juice may be added. 


Fried: Melt some butter or margarine in a frying pan. Fry in it a little finely- 
grated onion. Toss cubes of already-cooked beetroot in this for some minutes, 
sprinkle with salt and pepper and serve very hot. 


Beetroot may also be served as fritters (see page 79). 


CARROTS 
To prepare 
Young carrots—wash and scrub well. 
Old carrots—wash and scrape. 


Methods 


Boiled: Boil the carrots in just enough salted stock or water to cover them. 
Young carrots should be cooked whole for about 20-30 minutes but older 
carrots should be first cut into quarters or slices, and cooked 3-1 hour. 

They may be served with, or re-heated in, white, béchamel, veloutée or 
parsley sauce (see Section 12), 
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ress Regulo Mark 3 
Braised: sTisas as sthicd 
Melt 3-1 oz. butter or margarine in a casserole, add the prepared carrots, a 
little sugar, salt and pepper. Shake well in the fat, add 2-4 tablespoonfuls cold 
stock or water, cover with a lid and cook in the oven until tender (40-80 
minutes according to age). Serve hot, and if preferred, with white, béchamel 
veloutée or parsley sauce or a little hot glaze (see Section 12). 


Stewed: Parboil the carrots, drain off the water and stew in white stock until 
tender. Drain off the liquid and use it to make a white sauce (see Section 12) to 
serve with the carrots. 

Croquettes: Cook the carrots until tender and while they are still warm rub 
them through a sieve. Add salt, pepper, a pinch of sugar and, if preferred, a 
pinch of nutmeg. Bind to a paste with beaten egg, form into small croquettes, 
coat with egg and breadcrumbs and fry in hot fat until of a golden brown 
colour. Drain on soft paper and serve very hot. 


Baked: Regulo Mark 4 

Stuffed and ed: Time 1 Hour 45 Minutes 
3 tablespoonfuls fresh breadcrumbs Salt and pepper 

1 dessertspoonful finely-grated suet A little beaten egg 

4 teaspoonful! mixed herbs 4 medium-sized carrots 


Mix together the breadcrumbs, suet, herbs and seasonings for a stuffing. 
Bind with the beaten egg. Wash and scrape the carrots and, with a corer, make 
a hollow down the centre of each. Fill with the stuffing. Wrap each carrot in 
greased paper, place on a greased baking tin and bake for 1 hour 45 minutes 
with the Regulo set at Mark 4. 

This dish can also be cooked on a lower shelf under roast meat or other dish 
with the Regulo set at Mark 6 or 7. 

Carrots can also be served ‘‘au gratin’’ (see page 79). 


CELERIAC 
To prepare: Scrape or peel thinly; keep in cold water to preserve the colour. 


Methods 


Boiled: Cut the celeriac into slices or dice. Boil in just enough salted stock or 
water to cover, drain and serve plain-boiled or with white, béchamel or 
veloutée sauce (see Section 12). 


Regulo Mark 3 
Braised: Tee 45-60 Minutes 
Cut the celeriac into dice. Melt $-1 oz. butter or margarine in a casserole, 
add the celeriac, and salt and pepper. Shake well in the fat, add 2-4 tablespoon- 
fuls cold stock or water, cover with the lid and cook in the oven until tender 
(45 to 60 minutes) with the Regulo set at Mark 3. 
Serve as above. 
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ONIONS 


To prepare: Peel the outer brown skins off the onions. Their strong smell is 
less noticeable if they are peeled under cold water. 


Methods 


Boiled: The onions may be left whole or cut into quarters. Put them into boil- 
ing salted stock, water or milk and simmer until tender (3-2 hours according 
to size). Serve plain-boiled or with white, béchamel or brown sauce (see 
Section 12). 


Regulo Mark 4 
Baked: Thee 113 Hours 
Wrap the onions in greased paper and place them in a baking tin. If the 
onions are large and have been stored for some time it is advisable to boil them 
first for about 20 minutes. Bake for 1-14 hours (according to size) with the 
Regulo set at Mark 4. Alternatively the onions may be baked underneath a 
joint or other dish cooked with the Regulo set at Mark 6 or 7. 


Roasted: Onions may be cooked round the joint or in a separate tin of fat. 


Fried: Slice the onions thinly. Melt butter, margarine, lard or dripping in a 
frying pan and when itis hot put in the onions. Add seasonings. Fry carefully, 
turning frequently with a fork until the onions are cooked to a golden brown 
colour. Drain off all the fat before serving very hot. 

If preferred, the onions can be parboiled before frying. Small onions can be 
parboiled and fried whole. 


Stuffed and Braised: rhea ota 
ime 1 Hour 
6 Spanish onions + pint brown stock (see page 5) 
Salt and pepper 2 oz. bacon 
Veal forcemeat (see page 192) or 6-8 oz. Meat extract 
sausagemeat 


Peel the onions and place them in a saucepan. Cover with cold water, bring 
to the boil and boil for 20 minutes. Drain them and take out the centres. 
Sprinkle the cavity with salt and pepper and fill with the chopped centres 
mixed with forcemeat or sausagemeat. Place the stuffed onions on a baking 
tin, pour the stock around and place a piece of bacon on each. Cook for one 
hour with the Regulo set at Mark 7. Add a little meat extract to the stock and 
serve with the onions. 


Other stuffings which can be used are: 

(1) Fry finely-chopped onion in a little melted butter or margarine. Add to this 
minced veal, chicken or other meat or a small jar of meat paste, the 
chopped onion centres, seasonings and enough breadcrumbs to make a 
firm mixture. 
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(2) Mix the chopped onion centres with tomato pulp or chopped tomatoes and 
mix to a firm consistency with breadcrumbs. 


(3) Mix together chopped mushrooms or mushroom trimmings, the chopped 
onion centres and any thick, well-flavoured sauce. 


(4) Mix together the chopped onion centres, grated cheese and a few bread- 
crumbs. 


(5) Mix the chopped onion centres with cooked spaghetti and a little grated 
cheese. 


Fritters: Slice the onions into thin rounds and separate the slices into rings. 


Dip into milk and then into well-seasoned flour and fry in hot fat until golden 
brown. Drain well before serving. 


Onions can also be served “‘au gratin” (see page 79). 


PARSNIPS 


To prepare: Wash the parsnips to remove the earth. Peel them and, if they are 
old, remove the hard centre core. 


Methods 


Boiled: Cut the parsnips into pieces suitable in size for serving. Cook in 
boiling salted stock or water until they are tender (about 40 minutes). Drain 
well, serve plain-boiled or with white, parsley, béchamel or brown sauce (see 
Section 12). 


é Regulo Mark 7 
Roasted: Time 3-1 Hour 
according to size 


Cook in hot fat round the joint or in a separate baking tin. 


Braised: Cut the parsnips into small wedge-shaped pieces, toss them in butter 
or margarine melted in a casserole, season with salt and pepper and add a little 
cold water or stock. Cover with a lid and cook in the oven for 45 minutes or 
until tender whilst other items are being cooked (see page 78). 


Mashed: Boil the parsnips, mash or beat until smooth, adding a little butter or 
margarine and extra seasoning. 

They may also be mashed with cooked carrot. 

Parsnips may also be served “au gratin” or as fritters (see page 79). 


Parsnips a ia Francaise 

3-4 parsnips 4 oz. breadcrumbs 

1 dessertspoonful salt 2 oz. butter or margarine 

1 dessertspoonful lemon juice 1 dessertspoonful chopped parsley 
1 egg 


Wash and peel the parsnips and, if they are large, cut them into halves. 
Place them in boiling water containing the salt and lemon juice; continue 
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boiling until tender. Lift out, drain, brush them with the beaten egg, roll in 
breadcrumbs and fry in the fat until they are of a golden brown colour. Dish 
in a pyramid and sprinkle with parsley. 


POTATOES (NEW) 


To prepare: Wash and then scrub the potatoes. 


Method 
Boiled: Put into boiling salted water with a sprig of mint. Cover with a lid 
and boil for 20 minutes or until tender. Drain well, toss in a little melted butter 
or margarine until lightly coated. Serve in a hot vegetable dish and sprinkle a 
little finely-chopped parsley on top. 


POTATOES (OLD) 
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To prepare: Wash and scrub the potatoes. If they are peeled remove only a thin 
layer of skin as the area just underneath the skin contains many of the mineral 
salts and vitamins. It is, therefore, best to cook the potatoes in their skins but 
the skins can be removed before serving. 


Methods 


Boiled: Put the potatoes into enough boiling salted water just to cover them. 
Put on the lid and boil gently until they are tender (about 20 minutes). Drain 
away the water and shake the potatoes gently in the saucepan over a low flame 
for a minute or two to dry them and make them floury. They may be covered 
with a folded cloth during the drying process, in which case the drying will 
take about 5 minutes. 

If the potatoes show signs of the outer layers breaking away before the 
centres are soft they are better steamed or baked (see below). 

If the potatoes have been boiled in their skins they can now be peeled, if 
preferred. 

Serve sprinkled with a little very-finely-chopped parsley or finely-chopped 
onion and parsley mixed. They can also be served coated with hollandaise or 
béchamel sauce or with brown sauce well-flavoured with lemon juice (see 
Section 12). 


Steamed: Put the potatoes sprinkled with salt into a steamer over fast-boiling 
water. Cover them with a lid and steam until they are tender (30-40 minutes). 
When the potatoes are cooked remove the steamer from the pan and cover the 
potatoes with a folded cloth for about 5 minutes to dry them. 

Serve as for boiled potatoes. 


Mashed: Boil or steam the potatoes and dry them. Beat them well until 
smooth, using a fork or a potato masher, or rub through a sieve. 
Return them to the pan with a good knob of butter or margarine, a little 
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heated cream or top-of-the-milk and seasonings. Hold them over a low flame 
and beat well until the mixture is smooth. Pile high in a hot dish and sprinkle 
with finely-chopped parsley. 


Fried: 


Chips: Peel the potatoes, cut them into slices }-} in. thick and then into 
strips of about the same thickness. Keep them in cold water for half an hour if 
possible to remove surface starch. 

Drain the chips and dry in a cloth. Put into a frying basket and lower into 
smoking hot fat. Cook until they are tender but not browned. Lift out the 
basket, allowing the fat to drain back into the pan. Re-heat the fat until it is 
again smoking hot. Put the basket containing the potatoes back into the pan 
and fry until the chips are crisp and brown. Drain on soft paper; sprinkle with 
pepper and salt before serving. 


Note: Oil is the best frying medium but clarified dripping may also be used. 


Crisps or Game Chips: Peel small potatoes. Cut them into very thin slices 
(a potato peeler is very suitable) and leave them to soak in cold water. Drain 
them, then dry in a cloth and cook them in smoking hot fat until they are crisp 
and brown. Drain on soft paper and sprinkle with salt before serving. They 
may also be stored in an airtight tin when cold. 


a R ark 
Roasted: Time 1-2 Hours 
according to size 

Peel the potatoes. Put them into a baking tin containing hot dripping, baste 
with hot fat, sprinkle with salt and pepper and roast in a hot oven until cooked 
through and brown. This method can be used when the potatoes are roasted 
round the joint provided the meat is not cooked by the Low-temperature 
Roasting Method (see page 41 (3) ). 

If the potatoes are first parboiled (see page 78) for 5-10 minutes the roast- 
ing time can be reduced to #-1 hour, according to size. 


‘ 2 Regulo Mark 6 or 7 
Baked in Jackets: Time 1-2 Hours 


according to size 

Wash the potatoes very well and then dry them. Place them on the grid shelf 
or a baking tray and bake until they are soft. Serve very hot with butter or 
margarine. 

Stewed: Peel and slice the potatoes. Stew them in stock, water or milk until 
they are tender. Use the liquid in which they were cooked to make a white 
sauce (see page 179) and pour this over the potatoes. 

They may also be stewed in white, béchamel or brown sauce (see Section 12). 
For additional flavouring any of the following may be added to the liquid or 
sauce in which the potatoes are stewed: onions, parsley, lemon juice, chives, 
cheese or nutmeg. 
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Regulo Mark 7 
Stuffed: Tine 10 Minutes 
Bake the potatoes (in their jackets) until they are soft. Cut them in halves, 
scoop out most of the potato, mix it with the stuffing, put it back into the 
potato cases and bake with the Regulo set at Mark 7 for 10 minutes. Use any 
of the following stuffings: 
(1) Cooked chopped meat, sausages or sausagemeat mixed with the potato 
centres. 
(2) Grated cheese mixed with the potato centres. 
(3) Cooked diced vegetables mixed with the potato centres. 
(4) Flaked cooked fish mixed with the potato centres. 
(5) Slide a whole raw egg into the potato cases. Mash the potato centres with a 
little milk and pipe round the edges of the cases. 


- Regulo Mark 7 
Potato Casserole: Time 30 Minutes 
2 lb. mashed potatoes (hot or cold) 1 oz. butter or margarine 


1 egg Salt and pepper 

Grease a loose-bottomed cake tin (8-in. diameter) and coat it with browned 
breadcrumbs. Beat the mashed potatoes, egg, fat, salt and pepper together, 
warming the mixture if the potatoes were used cold. Turn this into the cake tin 
and mould it to the bottom and round the sides to give a thick coating. Bake 
this casserole in the oven for 30 minutes with the Regulo set at at Mark 7. Turn 
the casserole out of the cake tin by standing the tin on a jam jar, loosening and 
sliding down the cake tin leaving the potato casserole on the loose-bottom. 
Slip a knife under the casserole and remove it to a warmed dish or plate. Fill 
with a savoury filling. 


Potato Border: 
4 oz. butter or margarine Salt and pepper 
4 oz. cooked potatoes Beaten egg 


Melt the fat. Sieve or mash the potato and add it to the fat. Add the season- 
ings and bind with the beaten egg. Form the mixture into a roll, place it on the 
hot dish and mark the edges with a fork. Fill with curry, etc., and serve at once. 


} Regulo Mark 7 
Duchess Potatoes: Time 15 Minutes 


Use the ingredients as for Potato Border but make the mixture softer by the 
addition of a little more egg. Pipe this mixture onto a greased baking tray, 
brush over with beaten egg and bake for 15 minutes with the Regulo set at 
Mark 7. Serve hot. 


Sauté Potatoes: 


Cut cold cooked whole potatoes into slices }-4 in. thick. Melt some dripping 
in a frying pan, cook the potatoes in this until they are well-browned on both 
sides. Drain well and serve in a hot dish with finely-chopped parsley sprinkled 
on top. 
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SWEDES AND TURNIPS 
These two vegetables are prepared and cooked in the same way. 


To prepare; Wash the vegetables and peel them thickly (down to the dark ring). 
Rinse them and keep them in cold water until they are required. If they appear 
“woolly” inside they should be discarded. Use new turnips whole but cut 
older ones into slices or dice them. 


Methods 


Boiled: Boil the vegetables until tender in sufficient salted water just to cover 
them (about 30 minutes for young vegetables, 1-14 hours for older vegetables). 
Drain very well and serve with a white or parsley sauce (see Section 12). 


Mashed: Boil the vegetables and drain them well. Mash them and drain off 
any liquid that forms. Re-heat with a little butter or margarine and seasonings. 
Serve very hot. 

Swede or turnip mashed with boiled carrots has a very pleasing flavour. 


* Regulo Mark 7 
Roasted: Time 1-2 Hours, 
according to size 
Cut the vegetables into pieces about the size of small potatoes and roast 
round the joint. They will take about the same time as potatoes (see page 85). 


Glazed Turnips: 

6 small turnips 4 pint good brown stock (see page 5) 
1 oz. butter or margarine 4 oz. glaze (see page 65) 

Salt A littie lemon juice and parsley 

4 oz. sugar 


Peel and divide the turnips into small pear-shaped pieces. Melt the fat in a 
saucepan, add the turnips, salt, sugar, stock, glaze and lemon juice. Simmer 
until tender with a lid on the pan and until the stock is much reduced. Remove 
the turnips, place them on a hot dish and sprinkle with chopped parsley. Boil 
the stock until thick and pour it round the turnips. Serve hot. 

Swedes and Turnips can also be served *‘au gratin’ (see page 79). 


GREEN VEGETABLES 
ARTICHOKES (GLOBE) 


To prepare: Cut off the stalk and remove the outside leaves, leaving only the 
tender and light-coloured ones. It may be necessary to trim about one inch 
from the leaves at the top to disclose the centre of the archichoke. This is hairy; 
it would develop into the flower later and is not eaten. Underneath this is the 
bottom or “fond” which is the most delicious part of the artichoke. Soak the 
artichokes in cold water to which salt and lemon juice or vinegar have been 
added to remove any insects. Rinse in clear water. 
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Methods 


Boiled: Boil the artichokes in boiling salted water for 30-40 minutes, depending 
upon their size. They should be put into the water with the stalk ends upper- 
most. Drain well and serve with melted butter. The leaves should be picked off 
with the fingers and dipped into the melted butter. Discard the hairy centre 
and eat the fond with a knife and fork. 

The hairy centre can be removed with a sharp knife before cooking. The 
artichokes must then be tied into shape, but this is not always very satisfactory. 


Boiled and Stuffed: Boil the artichokes as given above. Remove the hairy centre 
with a sharp knife. Fill with a veal forcemeat stuffing (see page 192) or with 
finely-minced chicken, ham or tongue mixed with a little thick white sauce 
(see page 179) well-flavoured with lemon juice. Pour a little boiling stock into a 
casserole, put in the artichokes, cover with a lid and re-heat in the oven for 10 
minutes with the Regulo set at Mark 3. 


BROCCOLI 


This can be prepared and cooked in any of the ways suggested for cauli- 
flower (see page 90). 


BRUSSELS SPROUTS 


To prepare: Remove any dried or wilted leaves and extra stalk. Cut a cross at 
the stalk end and wash well. 


Methods 


Boiled: Put into boiling, salted water or stock, allowing about } pint for each 
2 lb. of sprouts. Cover the pan with a lid and cook for 10-15 minutes, or until 
the sprouts are tender, shaking the pan occasionally to prevent burning. Drain 
well and serve plain. They may also be tossed in a little melted butter or 
margarine, 


Au Gratin: Boil the Brussels sprouts, drain well, toss in a little melted butter or 
margarine and place in a fireproof dish. Coat with a hot, well-seasoned white 
sauce (see page 179) and sprinkle with browned breadcrumbs and grated 
cheese. Place under a hot grill until the cheese browns. 

Serve at once. 


Purée: Boil the Brussels sprouts and drain well; rub through hair sieve. Add 
a little sieved potato and re-heat together in a little melted butter or margarine, 
When hot add a lightly-beaten egg and cook for a few minutes to remove any 
taste of raw egg. Pile high in a hot dish and garnish with small triangles of 
toast. 

If preferred the purée of sprouts and potato can be heated together and 
arranged in nest-shapes on individual plates. Put a poached egg on each and 
serve at once. 
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CABBAGE 


To prepare: Remove and throw away only very badly discoloured and wilted 
outside leaves (the outer leaves contain most of the vitamins and mineral 
salts). Cut the cabbage into quarters, removing the stalk if very thick, and 
wash well in salted water. Rinse in fresh water and drain well. Then shred the 
cabbage, cutting from the outside to the stalk. 


Methods 


Boiled: Put into boiling, salted water or stock, allowing about } pint for 
each 2 Ib. of cabbage. Cover the pan with a lid and cook for 10-15 
minutes, or until the cabbage is tender, shaking the pan occasionally to 
prevent burning. Drain very well. Serve plain or reheat in a little melted 
butter or margarine. 


Staffed: 


1 cabbage : Chopped parsley 
1 oz. cooked rice Paprika pepper 
4 oz. sausagemeat or ham Salt 

Lemon juice 

To serve: 


Hollandaise sauce (see page 182) 

Prepare a cabbage, leaving it whole. Wash thoroughly, put into a little 
boiling salted water or stock, cover with a lid and boil for 5 minutes. Remove 
from the pan and drain well. 

Meanwhile mix together the cooked rice and sausagemeat or chopped ham, 
adding lemon juice, parsley, paprika pepper and salt to taste. Stuff the cabbage 
with this mixture, pushing it well between the leaves. 

Tie into shape with tape, put again into the boiling salted stock or water, 
cover the pan with a lid and boil for a further 10-15 minutes or until the cab- 
bage is tender. Drain well, remove the tape and serve on a hot dish. The lemon 
sauce may be used to coat the cabbage or be served separately in a sauce-boat. 


Colcannon (Bubble and Squeak): 


Cold cooked cabbage Salt and pepper 
Cold cooked potatoes Butter, margarine or bacon fat 


Chop the cabbage, mash or sieve the potatoes and mix with the cabbage, 
adding salt and pepper to taste. Heat the fat in a frying pan, turn the vegetable 
mixture into this, smooth over and flatten with a palette knife. Cook on the 
hotplate unti] browned underneath. Cut across, turn over and brown on the 
other side. Allow to heat through thoroughly and serve hot. 


CABBAGE (SAVOY) 


Prepare and cook as for cabbage. 
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CABBAGE (RED) 
To prepare: Prepare as for cabbage (see page 89). 


Methods 
Savoury Red Cabbage: 
1 red cabbage 3 pint stock or water 
1 oz. dripping 1 tablespoonful vinegar 
1 oz. bacon (optional) Juice of 1 lemon P 
1 chopped onion 3 large apples, peeled and sliced 
2 oz. sugar 1 dessertspoonful salt 


1 small potato, grated 

Prepare the red cabbage and slice. Melt the dripping in a large pan and fry 
in it the chopped bacon, if used. Fry the onion for a minute or two and then 
add the remaining ingredients. Cover the pan with the lid and cook very slowly 
for 14-2 hours, stirring occasionally. Test for seasoning before serving. 

This savoury recipe goes very well with rather fatty roast meat. 

It can also be served as pickled red cabbage (see page 296). 


CAULIFLOWER 
To prepare: Cut off any wilted or badly-discoloured outside leaves and thick 
stalk. Wash very well in salted water to remove any insects, then rinse in clear 
water. 

If preferred, all the green leaves can be removed. After washing they can be 
cooked and served like cabbage either as a separate vegetable or with the 
cauliflower itself. ‘ 

The flower part may also be divided into separate pieces before cooking. 


Methods 


Boiled: Put head uppermost into a pan containing boiling salted water or 
stock. The liquid must not reach to the top part of the flowers or they will 
become discoloured during cooking. Cover with a lid and cook for 10-20 
minutes or until the cauliflower is tender. Lift out carefully, drain and serve in 
a hot dish either plain or with melted butter or white sauce poured over 
(see page 179). 


auliflower Au Gratin: Regalo Mark 7 

Cauliflower Au Gratin Time 10 Minutes 

1 cauliflower 4 pint cheese sauce, pouring consistency 
(see page 181) 


Prepare and boil the cauliflower as indicated in the previous recipe. Drain 
well and place in a greased fireproof dish with the flowers uppermost. Whilst 
the cauliflower is cooking prepare the cheese sauce, reserving one-third of the 
cheese. Coat the cauliflower with this sauce, sprinkle with the remaining cheese 
and cook for 10 minutes with the Regulo set at Mark 7. 
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Cauliflower Fritters 


1 cauliflower Kromeski batter (see page 193) 
Seasoned flour 


Prepare the caulifiower and cook until almost soft. Drain well and when 
cold, divide into small pieces. Toss lightly in the seasoned flour, dip in the 
batter and fry in hot deep fat until golden brown. Drain and serve hot. 


e Regulo Mark 6 
Cauliflower Soufilé Time in oven 15 Minutes 
1 cauliflower 2 eggs 
2 tomatoes ; 2 tablespoonfuls milk 
1 oz. butter or margarine 1 oz. grated cheese 
Salt and pepper 


Wash and divide the cauliflower into small portions. Cook these in boiling 
salted water until almost tender and then drain off the water. Skin and chop 
the tomatoes and add them with the fat, salt and pepper to the cauliflower. 
Cover the pan with a lid and cook for 5-10 minutes over a low flame, shaking 
the pan often. 

Grease a fireproof casserole and turn the cauliflower mixture into this. 
Separate the egg yolks from the whites. Beat the yolks with the milk and 
seasonings of salt and pepper. Whip the whites stiffly; fold in the yolk mixture 
lightly. Pour this over the cauliflower and sprinkle the cheese on the surface. 
Bake for 15 minutes with the Regulo set at Mark 6. 


CURLY KALE 


To prepare: Discard any badly-discoloured outer leaves. Wash very well and 
unless the kale is very young and tender, strip the leaves from the stalks. 


Methods: Cook as for boiled cabbage or colcannon (see page 89). 


LEEKS 


To prepare: Remove the roots and any coarse outer leaves and the tops of the 
green, retaining as much as possible. Cut into halves lengthways. Wash under 
running water, separating the leaves to flush away any dirt and insects. Cut 
into 4-6-in. lengths. 


Methods 


Boiled: Place in a little seasoned boiling stock or water. Cover the pan with a 
lid and cook for 30-40 minutes or until the leeks are tender. Drain very well 
before serving. The leeks may be served plain, reheat in a little melted butter 
or margarine, or coated with well-flavoured white sauce (see Section 12). 

If preferred, the leeks may be dished on slices of dry toast to absorb any 
moisture which may still come from them. 


Au Gratin: Boil the leeks as indicated above, drain well and place in a greased 
91 


RADIATION NEW WORLD COOKERY BOOK 
et 


fireproof dish. Coat with cheese sauce (see page 181) and sprinkle the remain- 
ing cheese and browned breadcrumbs on top. Brown quickly under a hot grill. 


Glazed: Boil the leeks in stock as above, drain well and keep hot in a dish. 
Meanwhile, reduce the stock in which they were cooked until it is the con- 
sistency of glaze. Pour this glaze over the leeks. 


LETTUCE 


Lettuce is more usually eaten raw in hors d’ceuvres or salads. 
When it is very plentiful or has become slightly overgrown it can be served 
as a vegetable. 


To prepare: Separate the leaves, remove the stalks and wash well in cold water. 
Drain. 


Method 


Boiled: Cook and serve as for spinach (see below). The cooking time may be as 
short as 5 minutes. 

Lettuce may be mixed with boiled garden or field peas and tossed in melted 
butter or margarine, for an unusual vegetable dish. 


SPINACH 


To prepare: Remove the stalks and wash the leaves in several changes of cold 
water to remove any dirt. Shake excess water from the leaves. 


Methods 


Boiled: Put the spinach with any moisture adhering to its leaves into a pan, 
sprinkle with salt and pepper, cover with the lid and cook gently until tender 
(10-20 minutes). Shake the pan occasionally during cooking to prevent burn- 
ing. Turn into a colander and drain as dry as possible. It is usual to chop the 
spinach or rub it through a sieve but this can be omitted. 

Reheat in a little melted butter or margarine and serve very hot. A pinch of 
nutmeg or mace may be added. 


Creamed: Cook the spinach as directed for boiled spinach. Drain. Rub 
through a sieve and reheat in a pan with a little melted butter or margarine and 
2-3 tablespoonfuls cream or unsweetened tinned milk. Add additional season- 
ings if necessary and serve in a hot dish. Garnish with small triangles of toast 
or fried bread. 


Croquettes: Prepare creamed spinach as above, allow to cool slightly and then 
beat in | egg for each 1 1b. of spinach used (raw weight). Turn onto a plate and 
allow to become quite cold. Form into croquettes, coat with beaten egg (or 
thin batter) and breadcrumbs and fry in hot fat until golden brown. Serve hot. 
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PULSES 
BEANS (BROAD) 


To prepare: If the beans are very young they can be cooked and eaten in their 
pods. The only preparation is to wash them very well. Beans are not, however, 
usually picked at this stage but are removed from the pods and washed before 
using. If the beans are old and have tough skins they should be covered with 
boiling water, left about 5 minutes and the water drained away. The skins can 
then be easily removed. 


Methods 


Boiled: Put into a little boiling salted water, cover with the lid and cook gently 
until the beans are tender. This will take 20-40 minutes according to the age 
of the beans. Drain well. Serve plain or sprinkled with chopped parsley or 
with parsley sauce (see page 183) using some of the liquid in which the beans 
were boiled in place of some of the milk. 


Notes: 
(1) For additional flavour some grilled or fried bacon cut into small pieces 
may be mixed with the beans. 
(2) Tomato or curry sauce (see Section 12) may be used instead of the parsley 
sauce, 
: Au Gratin: Regulo Mark 7 


Time 10 Minutes 


Boil the beans as indicated above. Drain well and place in a greased fire- 
proof dish. Coat with cheese sauce (see page 181) and sprinkle with grated 
cheese and browned breadcrumbs. Reheat in the oven for 10 minutes with the | 
Regulo set at Mark 7, or brown under a hot grill. 


Purée: Remove the skins from the beans and simmer in well-flavoured stock 
until tender. Rub through a sieve and reheat in melted bacon fat or butter. 
Add enough cream or tinned unsweetened milk to make a smooth purée. Add 
additional seasonings if necessary and serve very hot, garnished with triangles 
of toast or fried bread. 


BEANS (FRENCH, KIDNEY, SCARLET RUNNER) 


To prepare: Wash in cold water to remove any dust and dirt. Cut off the tops 
and tails and, if necessary, remove the string from each rim of the pod which 
develops as the beans get older. Young beans can be cooked whole; others 
can be broken into short lengths before cooking. This is preferable to cutting 
as less flavour is lost. 


Method 


Boiled: Put into a pan containing boiling salted water and cook until the beans 
are tender. Drain well and reheat in a little melted butter or margarine. 
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PEAS (GARDEN AND FIELD) 


To prepare: Shel] the peas and wash well. If the pods are young and tender 
they may be washed, shredded and boiled. The water should be retained and 
the peas cooked in it. The pods can be rubbed through a hair sieve and served 
separately or with the boiled peas. 


Methods 


Boiled: Put the peas in a little boiling salted stock, water or water in which the 
pods have been boiled. Add a sprig of mint (washed), cover the pan with the 
lid and cook gently until the peas are tender. Quick boiling may cause the peas 
to come out of their skins. 

If the peas vary much in size it is advisable to put in only the larger ones at 
first and add the smaller ones part-way through the cooking to prevent their 
becoming overcooked. 

Drain well, remove the mint and toss them in a little melted butter or 
margarine before serving. Unless the peas are young the flavour will be im- 
proved by sprinkling a little fine sugar on the peas immediately after draining. 


Note: The peas may be tossed in a little maitre d’hotel butter (see page 185) 
if preferred. 


Regulo Mark 3 
Time about 1 Hour 

Prepare the peas. Pour boiling water over them and leave to soak for two or 
three minutes. Strain off the water, place the peas in a casserole, add a little 
butter or margarine, salt and sugar. Shake well to melt and mix the fat. Add a 
little cold water or stock and cover with a lid before placing in the oven. Cook 
with the Regulo set at Mark 3 for about | hour, according to the age of the 
peas. They may also be cooked in the lower portion of the oven under a joint 
or other dish. 


Cooked in the oven: 


Purée: This recipe is the most suitable for older tougher peas, tinned peas and 
dried peas. Cook the peas until they are soft, drain well and rub through a 
sieve. Beat one or two eggs with a little cream or unsweetened tinned milk, 
mix with the sieved peas and reheat in a pan, without boiling, until the eggs 
are cooked. Add extra seasonings if necessary. 


PULSES (DRIED) 
DRIED BEANS, PEAS, SPLIT PEAS AND LENTILS 


To prepare: Wash in several changes of water. Well-cover with boiling water 
and soak for 24 hours. The pulses will double in size and weight during soak- 
ing. Allowances should be made for this when deciding how many pulses to 
soak and when choosing the basin in which to soak them. 

1 level teaspoonful of bicarbonate of soda may be added to each 1 Ib. of 
beans or peas when soaking. This will assist the softening process. 
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To cook: Rinse well before cooking. Put into cold salted water, bring to 
boiling point and simmer until tender (1-3 hours, depending upon the age). 


Additional flavouring can be added as follows: 
Peas and Split Peas: Mint and sugar. 


Beans and Lentils: Onion, leeks, bunch of herbs or chopped bacon, ham 
or rind. 


OTHER VEGETABLES 


ASPARAGUS 


To prepare: Use as soon as possible after cutting. Asparagus which has been 
aliowed to wilt and become stale has very little flavour. 

- Wash gently in cold water and scrape the stalk end. Tie into small bundles, 
using tape in preference to string to avoid bruising the stalks. 


Methods 


Boiled: Stand the bundles with the fiower end uppermost in boiling salted 

water. There should be sufficient water to come most of the way up the stalks, 

leaving the tender flower end to cook more slowly in the steam. The pan must 
be covered with a lid during cooking. 

When the flower end is tender the asparagus is cooked. Drain well and dry 
in a warm place for two or three minutes. Serve with hot melted butter. 
Notes: 

(1) It is unlikely that all the stalk will be tender enough to eat and it is the 
usual custom to lift the asparagus with the fingers by the stalk end, dip the 
flower into the melted butter and eat only the flower end and the tender 
stalk near it. 

(2) It is possible to buy a cage specially designed for the cooking of asparagus. 
The asparagus is placed in this and can be lowered into the saucepan 


without danger of falling over. 


Boiled, Served cold: Prepare and cook as directed above. Drain well and allow 
to become cold. Serve with French dressing (see page 190) to which has been 
added a little finely-chopped parsley and tarragon. 


‘ = Regulo Mark 5 
With Cheese and Eggs: ; Time 10 Minutes 
This method should only be used for asparagus towards the end of the 


season when it is becoming a little tough. 
Prepare and cook as directed above. Drain well and cut off the tougher, 


inedible parts of the stalk. Arrange the asparagus in a greased fireproof 
casserole with the flower ends pointing towards the centre. Pour a little melted 
butter over the asparagus and sprinkle with grated cheese. Allow 1 egg per 
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person. Break each separately in a cup without breaking the yolk and slide 
onto the asparagus. Sprinkle with salt and pepper. Cook for 10 minutes with 
the Regulo set at Mark 5 or until the eggs are cooked. Serve at once. 

© 


° k 
Au Gratin: agin 2 

This method should only be used for asparagus towards the end of the 
season when it is becoming a little tough. 

Prepare and cook as directed above. Drain well and cut off the tougher 
inedible parts of the stalk. Arrange the asparagus in a greased fireproof 
casserole with the flower ends pointing towards the centre. Pour over cheese 
sauce (see page 181) and sprinkle the remaining cheese on top. Cook for 10 
minutes with the Regulo set at Mark 7, or brown under a hot grill. Serve at 
once. 


AUBERGINE (EGG PLANT) 


In this country the purple variety is mostly seen but red or white varieties 
may also be obtained. 


To prepare: Wash the aubergine and dry. For some recipes the skin should be 
removed by toasting under the grill for a few moments until the skin is scorched 
and can be easily removed. 


Methods 


Grilled: Wash and dry the aubergines and cut in halves lengthways. Season 
with salt and pepper and pour over them a little olive oil or melted butter or 
margarine. Place under a hot grill, skin side down, reduce the flame and grill 
until they are soft and tender. Serve very hot. 


Fried: Peel the aubergines and cut into slices abour }in. thick. Dip in 


Kromeski batter (see page 193) and fry in hot deep fat until golden brown 
Serve very hot. 


CELERY 


The white, crisp parts of celery are best eaten raw but the outer stalks can 
be cooked and served as a hot vegetable. 
To prepare: Remove the hard end of the root, trim off outer leaves and coarse 
stalks (which can be kept for flavouring soups). Scrub and rinse well and cut 
into 6-in. lengths. The light-coloured portion of the root can be cut into dice 
and cooked with the rest of the celery. 


Methods 


Boiled: Put into boiling salted stock or water and boil until tender (3-2 hour, 
depending upon the age of the celery). Drain well. 

Serve plain or with a white sauce of coating consistency (see page 179) 
poured over it made from the liquid in which the celery was cooked. 
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Au Gratin: Regalo Mark 7 
Time 10 Minutes 


Prepare and boil the celery as indicated above. Put the celery in a greased 
fireproof dish, pour a cheese sauce (see page 181) over and sprinkle with grated 
cheese. Cook for 10 minutes with the Regulo set at Mark 7, or brown under a 
hot grill. Serve hot. 


CHICORY 


Prepare and cook as for celery. Nutmeg or mace may be added for addi- 
tional seasoning if liked. 


CUCUMBER 


Cucumbers are usually eaten raw in salads and hors d’ceuvres but they can 
be cooked to provide variety. 


To prepare: Wash and dry well. Trim off the stalk end. The skin can be left on 
or peeled off thinly as preferred. Remove the seeds from old cucumbers. 


Methods 


Boiled: Prepare the cucumber and cut into thick slices. Put into boiling salted 
water and boil for about 20 minutes or until tender. Drain well and then 
reheat in a white sauce of coating consistency (see page 179). Serve hot. 


5 Regulo Mark 6 
Stuffed : Time 45-60 Minutes 


Prepare the cucumber and cut into halves lengthways. Carefully scoop out 
the seeds. Prepare any of the stuffings suggested for Stuffed Vegetable Marrow 
(see page 100) and put onto the scooped-out halves. Place the halves on a 
greased tray, cover with greased paper and bake until tender with the Regulo 
set at Mark 6. 


MUSHROOMS 


To prepare: Always prepare and cook mushrooms as soon as possible after 
they are gathered. Rinse in cold, salted water and drain. Remove the stalk, 
scrape well and cut off the end which was growing near to the ground. If the 
mushrooms are young and fresh the skin can be left on. The skin should be 
carefully peeled from older mushrooms and can be used with the stalk for 
flavouring soups, sauces or stews. 


Methods 


Fried: Prepare the mushrooms. If they are very large break into pieces. 
Sprinkle with salt. Melt enough butter, margarine or dripping to cover the 
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bottom of a frying pan and fry the mushrooms slowly until they are tender, 
adding more fat if necessary. 

Serve hot with some of the fat in which they were cooked poured over them. 
Lemon juice and chopped parsley may be used to give additional flavour. 
Grilled: Prepare the mushrooms, sprinkle with salt and pepper, put a small pat 
of butter or margarine on each and grill slowly until the first side is tender 
Turn over and repeat the process. 

Serve upside down on hot buttered toast with a very small pat of butter or 
margarine and a little finely-chopped parsley on each. 


Stewed: 

4 Ib. mushrooms 4 oz. butter or margarine 
4 pint milk } oz. flour 

Seasonings Lemon juice 


Prepare the mushrooms, breaking very large ones into smaller pieces, and 
put into a saucepan with the milk and seasonings. Put the lid on the pan and 
simmer very gently until the mushrooms are tender (20-30 minutes). In a 
second saucepan make a sauce from the fat, flour and the liquid in which the 
mushrooms were cooked. Reheat the mushrooms in this and add lemon juice 
to taste. Serve at once garnished with triangles of toast or fried bread. 


Note: The mushrooms stalks can be sliced and used in this dish. 


7 Reguio Mark 7 
Stuffed: Time 15 Minutes 


Prepare the mushrooms; chop the stalks. Use any of the fillings suggested for 
Stuffed Tomatoes (see page 99) except 6 and 7, substituting the chopped stalks 
for the tomato pulp and adding a little stock if necessary. Pile the mixture onto 
the upturned mushrooms, place on a greased tray and bake for 15 minutes 
with Regulo set at Mark 7. Serve hot. 


Z Regulo Mark 7 
pon’ Time 15 Minutes 


Prepare the mushrooms and place them upturned on a greased tin. Sprinkle 
with salt and pepper, place a small piece of butter or margarine on each or 
cover with rashers of bacon. Bake for 15 minutes with the Regulo set at Mark 
7. Serve hot, 


TOMATOES 
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To prepare: Remove the stalk, wash and dry. If they are to be cut in halves or 
sliced this should be done across the tomatoes. The skin can be removed after 
soaking in boiling water for one or two minutes. 


Methods 


B : Regulo Mark 4 
aked Time 15 Minutes 


Prepare the tomatoes, leaving them whole or cutting in halves or thick slices 
according to taste. Put on a greased tin and sprinkle with salt, pepper and 
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sugar, if liked. If the tomatoes are cooked whole a pat of butter or margarine 

should be put in the tin and the tomatoes basted after 10 minutes cooking. If 

the tomatoes are in halves or slices a little butter or margarine should be put 

ee es and no basting is required. Bake for 15 minutes with the Regulo set at 
ark 4, 


Grilled: Prepare the tomatoes and cut in halves. Season with salt, pepper and 
sugar, if liked. Place cut side downwards on the greased bars of the grill grid. 
Cook for a few minutes on each side until soft. 


Fried: Prepare the tomatoes and cut into slices. Season with salt and pepper 
and fry for a few minutes on each side in hot bacon fat, butter or margarine. 


‘ Regulo Mark 7 
Stewed: Time 20 Minutes 


Skin the tomatoes. Cut in halves or quarters and place them in a casserole 
with fat, salt and pepper. Cover with the lid and cook for 20 minutes with the 
Regulo set at Mark 7, 


‘ Regulo Mark 4 
Stuffed: Time 15 Minutes 


Wash and dry the tomatoes. Cut a thin slice from the stalk end of each. 
Scoop out the pulp with the handle of a teaspoon without breaking the sec- 
tions or skin. Season the shells with salt and pepper. Prepare the filling (see 
below). Use this to stuff the tomatoes and bake for 15 minutes with the 
Regulo set at Mark 4. 


Fillings: 

(1) Fry finely-chopped onion in a little melted fat. Add to this a little minced 
cooked meat, poultry or game, the tomato pulp, seasonings and enough 
breadcrumbs to make a firm mixture. 

(2) Fry a little finely-chopped onion in melted fat. Add grated cheese, the 
tomato pulp, seasonings and enough breadcrumbs to make a firm 
mixture. 

(3) Mix together grated cheese and cooked spaghetti. 

(4) Mix cooked and diced vegetables with a cheese or other well-flavoured 
sauce. 

(5) Mix sausagemeat with seasonings and herbs. 

(6) Slide a whole raw egg into each tomato shell after removing the internal 
divisions. 

(7) Cut thin fillets of fish into strips. Season with salt, pepper and lemon 
juice. Twist and pack into the tomatoes (several to each), allowing part 
of a strip of fish to come above each tomato. Bake for 20 minutes with 
the Regulo set at Mark 5. 


Note: When the tomato pulp is not used in the filling mix it with bread- 
crumbs (or cooked macaroni or spaghetti) and seasonings. Put into the 
bottom of a fireproof dish and place the stuffed tomatoes on it before placing 
in the oven. 

99 


RADIATION NEW WORLD COOKERY BOOK 
——————————————_—_—_—_=SSE= 


VEGETABLE MARROW 


To prepare: Wash the marrow. Young, smal] ones may be cooked whole but 
older and large ones must be peeled, cut into pieces and the seeds removed. 


Methods 


Boiled: Prepare the marrow and cut into pieces. Put into a little boiling salted 
water or stock and cook until tender. Drain very well in a colander or sieve, 
cover and leave in a warm place for a few minutes to remove as much moisture 
as possible. Reheat in a little melted butter or margarine and serve with 
chopped parsley, or 2 white, cheese or onion sauce (see Section 12). 

If preferred, a small onion may be cooked with the marrow and removed 
before serving. 


Mashed: Prepare and cook as above, mashing the marrow after thorough 
draining. Reheat with a little butter or margarine. 
ne Regulo Mark 7 

Au Gratin: Time 10 Minutes 

Prepare and cook as directed for Boiled Marrow. After thorough draining 
put into a greased fireproof dish, pour cheese sauce (see page 181) over and 
sprinkle with grated cheese and browned breadcrumbs. Cook for 10 minutes 
with the Regulo set at Mark 7, or brown under a hot grill. 


Fried: Prepare the marrow and cut into small cubes. Heat 1 to 2 oz. of butter 
or dripping in a frying pan. Fry the marrow until tender and a golden-brown 
colour. Sprinkle with salt and pepper before serving. 


A Regulo Mark 6 
Stuffed: Time 1-14 Hours 


Wash the marrow and cut in halves lengthways. Remove the seeds, etc. 
Prepare the filling and put onto the scooped-out halves. Place them on a 
greased tray, cover with greased paper and bake for 1-14 hours with the 
Regulo set at Mark 6. 


Fillings: 

(1) Tomato pulp mixed with herbs, seasonings and breadcrumbs. 
(2) Sausagemeat mixed with seasonings and herbs. 

(3) Chopped cooked vegetables mixed with a well-flavoured sauce. 


(4) Fry a little chopped onion in melted butter or margarine and add minced 
meat, game or poultry, seasonings and a little stock to moisten. 


CEREALS SERVED AS VEGETABLES 


Rice, macaroni and spaghetti may often be served instead of potatoes or they 
may be used to garnish various dishes. Quick boiling on the hotplate is essential, 
as the movement of the water will help to keep the grains separate. Water is 
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absorbed as the cereal cooks and swells and so a large pan containing plenty of 
salted water should be used. Lemon juice can be added to preserve the white 
colour. The pan should not be covered whilst cereals are boiling. 


BOILED RICE 


Method: Patna rice is the best to use. Wash well and put into boiling salted 
water containing 2 teaspoonfuls of salt and 1 teaspoonful of lemon juice to 
each quart. Boil for 8-15 minutes or until the grains are soft when pressed 
between the thumb and finger. Drain in a sieve and rinse with hot or boiling 
water to remove any loose starch which might cause the grains to stick. Serve 
either in this form or after reheating in a pan containing a little melted butter 
or margarine until the rice is dry, and stirring with a fork to keep the grains 
separate. 


MACARONI or SPAGHETTI 


Method: Add the macaroni or spaghetti to boiling salted water and cook until 
tender (macaroni will take 20-30 minutes and spaghetti rather less time). Stir 
occasionally during cooking. When cooked, drain in a sieve and rinse with hot 
or boiling water. Return to the pan and heat very slowly until quite dry. 


Note: It is now possible to buy macaroni which requires a shorter boiling 
time. Follow the instructions given on the packet. 
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Salads consist of a mixture of raw or cooked vegetables, edible plants, herbs, 
etc., seasoned with oil and vinegar or other salad dressings. Fruit, cooked fish or 
meat, cheese, nuts, etc., may be added to give greater variety of flavour and 


colour. 
Salads consisting solely of fruit are dealt with in Section 10. 


INGREDIENTS 


When choosing ingredients use as much imagination and initiative as possible. 
The most unusual combinations often give the most appetising results. 

Raw green vegetables usually form the basis of salads and can be any of the 
following: lettuce, watercress, small cress, mustard, endive, heart of cabbage or 
savoy, young brussels sprouts or spinach, 

Other raw vegetables suitable include: carrots, cauliflower, celery, chicory, 
cucumber, onions, spring onions, radishes, tomatoes. 

Cooked vegetables suitable are: beetroot, carrots, celeriac, parsnips, potatoes, 
globe artichokes, broccoli, cauliflower, beans, peas, asparagus, aubergine. 

Herbs and flavourings: Fresh herbs, especially parsley, mint and chives, young 
celery, nasturtium and dandelion leaves, garlic. 

Fruit: Any fresh, bottled or canned fruit; some dried fruits, e.g., sultanas, 
raisins, prunes and dates. Olives are often used. 

Nuts: Any kind of nut. 

Meat: Cooked or canned meat. The continental type of savoury sausage, e.g., 
salami, is best when chopped or finely cut and gives an unusual flavour. 

Fish: Any type of cooked or canned fish. 

Cheese: Choose cheese without too strong a flavour. Cream cheese is often 
used and can be more highly flavoured by the addition of herbs or fruit juices. 

Eggs: Hard-boiled eggs cut into halves and sliced or the white and yolk sieved 
separately, is the more usual way of using eggs, but lightly-scrambled eggs can 
have additiona! flavouring cooked or mixed with them, e.g., herbs, onion, bacon, 
and are more easily digested. 


HINTS ON PREPARING INGREDIENTS 


Green vegetables should be fresh and crisp. Wash quickly and shake in a cloth 
or wire salad basket to dry. Keep in a cool place until ready to use. It is better to 
tear the greenstuff into smal] pieces, as cutting often may destroy both flavour 
and crispness a little. Watercress must be carefully prepared, cutting off the ends 
of the stalks and removing small hairs from the stalks by rubbing with fingers 
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dipped in salt. Wash and dry as for lettuce. Small cress generally has the small 
black seeds adhering to the stalks. Most of these can be cut away with the ends of 
the stalks and the rest must be removed during careful washing. 

Dry in a cloth. 

Raw vegetables should be washed, scraped or peeled and then chopped or 
grated on a coarse grater. 

Cooked vegetables: Left-over cooked vegetables can be used but they should 
not have broken up during cooking. Very soft or watery vegetables are not suit- 
able. Potatoes cooked in their jackets are good for potato salad and should have 
their jackets removed whilst still hot. 

Herbs and flavourings: Use only very small quantities of these; a quick rub 
round the bow! with garlic will give ample flavour. Herbs, leaves, chives, etc., 
should be washed, dried and chopped finely. 


Fruit 

‘Fresh: Prepare according to kind (see Preparation of Fruits for Fruit 
Bottling, page 299). Cut into small pieces. Fruits such as apples and pears 
which discolour rapidly must be mixed with a dressing (see page 190) as soon 
as they are prepared. 

Bottled or Canned: Drain all the juice away from the fruit. It is advisable to 
do this some time before the salad is to be made so that the fruit will be as dry 
as possible. 

Dried: Wash and dry before using. Prunes should be soaked, cooked and 
the stones removed. 

Nuts: When possible remove the skins before using. Chop or put through a 
nut mill. 

Meat: Slice very thinly or mince. 

Fish: Left-over fish can be used but it must not have broken up during 
cooking. Drain away any liquid from both cooked and canned fish. 


Cheese: Dice, grate or chop the cheese. 


HOW TO PREPARE SALADS 


Method 1, using French dressing. 

If garlic is used, rub the bow! quickly with this. Pour in a very little French 
dressing (see page 190) and arrange the other ingredients for the salad, but not 
cooked vegetables, in mixed layers adding a very little French dressing with each 
layer. Do not fill the bow] more than two-thirds full. Toss very gently with two 
wooden spoons until ali the ingredients are coated with a thin film of the dressing. 


Garnish and serve at once. 


Notes: 
(1) This method can be used to prepare the green base for serving any of the 
variety of salads given later. 
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(2) Raw vegetables which break up easily, e.g., tomatoes, should not be tossed 
with the other ingredients but used as a garnish. 

Method 2, using mayonnaise or a dressing (see pages 185, 190). 

Mix cooked vegetables with mayonnaise or a dressing, mixing carefully to 
avoid breaking the vegetables. Serve on a bed of green salad. Garnish and serve 
at once. 

Method 3, for fish, meat, egg mayonnaise, etc. 

Arrange the fish, meat, egg, etc., in layers on a bed of green salad, coating each 
layer with mayonnaise or chaudfroid sauce (see pages 184, 185). Serve at once. 

Method 4, moulded salads. 

Vegetables, fish meat, etc., can be set in a mould. Aspic jelly, alone or mixed 
with a very thick well-flavoured sauce, forms the basis of the mould. 


; 
| 
. 


SECTION 8 
Cheese, Egg and Vegetarian Dishes 


Note: Many of the recipes given in the Cheese or Egg Dish Sections can also 
be included in meals for vegetarians, substituting vegetarian fat for the butter or 
margarine. 


CHEESE RECIPES 


Cheese is very rich in protein and can, therefore, be used as a partial substitute 
for meat. For most dishes grated cheese is required and this can be prepared in 
advance. It will keep for severa] days in a jar with a tight-fitting lid; very dry 
cheese can be stored for a longer period. 


Regulo Mark 1 
CHEESE CUSTARD Time 40 Minutes 
4 pint milk A little made mustard 
2 eggs Salt, pepper and cayenne pepper 


2 oz. grated cheese 

Method: Heat the milk without boiling it and add it to the beaten eggs. Mix 
together the cheese, mustard and seasonings and strain the milk and egg onto 
this. Pour into a greased |-pint pie-dish, and bake just above the centre of the 
oven for 40 minutes with the Regulo set at Mark 1. 


CHEESE AND MACARONI CUTLETS 


4 oz. macaroni 3 oz. grated cheese 

2 oz. butter or margarine Cayenne pepper and salt 

3 oz. flour Egg and breadcrumbs (to coat) 
3 pint milk Fat for frying 


4 pint macaroni water 

Method: Boil the maraconi in boiling salted water until it is just tender. 
Strain the water from the macaroni and save } pint of it for the sauce; chop 
the macaroni. Make a thick sauce with the fat, flour, milk and macaroni water 
(see page 179). Add the macaroni and cheese to the sauce, and season well. 
Turn out onto a floured board and shape into cutlets. Coat with beaten egg 
and breadcrumbs. Fry io hot fat, drain well and serve hot, pushing a piece of 
uncooked macaroni in the end to represent the cutlet bone. 


CHEESE PANCAKES 


- Pancake batter (see page 159) 1-14 oz. grated cheese 
Method: Make the pancake batter and mix in most of the grated cheese with 
the last of the milk. Leave to soak for one hour if possible. Cook as for 
ordinary pancakes and sprinkle with a little grated cheese before rolling up. 
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Regulo Mark 6 
CHEESE PASTIES Time 25 Minutes 
Potato pastry, using 5 oz. flour (see page 123) 
1 small onion chopped Salt, pepper and cayenne pepper 
8 oz. chopped cooked potato Dried herbs or thyme (optional) 


4 oz. grated cheese 
Method: Roll the pastry out thinly. Cut into rounds, using a saucer or cutter 
(6-in. diameter). Mix the ingredients for the filling and divide between the 
rounds of pastry. Damp the edges of the pastry and form into pasties. Bake for 
25 minutes with the Regulo set at Mark 6. This will make six pasties. 


CHEESE AND POTATO BALLS 


1 ib. cooked potatoes A little made mustard 
3-4 oz. grated cheese 1 egg (beaten) 
Salt and pepper Egg and breadcrumbs 


This makes twenty-four balls each the size of a small egg. 
Method: Warm the potatoes in a saucepan and beat until smooth, adding if 
necessary a little milk. Add the grated cheese, salt and pepper and enough 
beaten egg to bind the mixture together. Turn onto a floured board and shape 
into balls. Coat with egg and breadcrumbs and fry in deep fat until golden 
brown. 


Regulo Mark 7 
CHEESE AND POTATO PIE Time 30 Minutes 

Border: 

14 lb. cooked potatoes 1 yolk of egg 

1 oz. butter or margarine Salt and pepper 
Filling: 

1 oz. butter or margarine 2 oz. fresh breadcrumbs 

1 oz. flour Salt, pepper and cayenne pepper 

4 pint milk A little made mustard 

4 oz. grated cheese 2 eggs 


Method: Mash the potatoes with the fat, egg yolk and seasoning. Line a 
greased pie-dish (2-pint size) with potatoes, making a thin coating at the bot- 
tom of the dish and building up the sides to form a good edge. 

Make a sauce with the fat, flour and milk, add the cheese, breadcrumbs, 
seasoning and egg yolks. Beat well together. Whisk the egg whites until stiff 
and fold them into the mixture. Pour the mixture into the prepared dish and 
bake for 30 minutes with the Regulo set at Mark 7. 


CHEESE-STUFFED POTATOES Regulo Mark 7 
Time 1-2 Hours 
according to size 

3 large potatoes (unpecled) Pepper and salt 
14 oz. grated cheese A little made mustard 
A little cream or top-of-the-milk Paprika pepper 
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Method: Bake the potatoes with the Regulo set at Mark 7 until they are soft. 
(The time will depend upon the size of the potatoes). Cut the potatoes in two 
lengthways, remove most of the soft inside leaving only enough to keep the 
shape of the potato. Beat together the soft potato, most of the cheese, cream, 
salt, pepper and mustard. Put this into the potato cases, sprinkle the remaining 
cheese on top and brown in the oven for 15 minutes with the Regulo set at 
Mark 7. Sprinkle a little paprika pepper on top before serving. 


CHEES Regulo Mark 3 
E PUDDING (1) Time 30 Minutes 
Some slices of thin bread and butter 1 egg 
(about 4 oz.) 3 pint miik 
3 oz. grated cheese A little made mustard 


Pepper and salt 

Method: Grease a 1-pint pie-dish, arrange in it alternate layers of bread and 
butter and grated cheese with seasonings. Beat up the egg, pour the milk onto 
it, add the made mustard and then pour it over the bread, etc. Allow to stand 
for half an hour. Bake for 30 minutes with the Regulo set at Mark 3. 


Regulo Mark 3 
CHEESE PUDDING (2) Time 30 Minutes 
4 pint milk 3 oz. grated cheese 
2 oz. breadcrumbs Salt, pepper and cayenne pepper 
1 egg A tittle made mustard 


Method: Heat the milk in a saucepan and pour it over the breadcrumbs. Beat 
in the egg yolk, cheese and seasonings. Whisk the white until very stiff, fold it 
into the mixture and pour into a greased pie-dish (1-pint size). Bake for 30 
minutes with the Regulo set at Mark 3. 


Regulo Mark 5 


ela s Time 25 Minutes 
Short crust or rough puff pastry, using 4 oz. flour (see pages 123,124) 
Filling: 
4 oz. butter or margarine 2 eggs 
4 oz. flour Salt and pepper 
3 pint milk Cayenne pepper 


2 oz. grated cheese 
_ This makes 12 puffs 

Method: Line 3-in. diameter patty pans with the pastry; make a white sauce 
with the fat, flour and milk (see page 179), add the cheese, egg yolks, salt, 
pepper and cayenne pepper. Stir in the whites whisked to a stiff froth. Put the 
mixture into the pastry cases and bake for 25 minutes with the Regulo set at 
Mark 5. Turn out and serve hot. 
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CHEESE AND SEMOLINA CUTLETS 


1 pint milk A little made mustard 
4 oz. semolina 4 oz. grated cheese 
Salt and pepper 2 eggs 

Cayenne pepper Breadcrumbs 


Method: Boil the milk and while it is still boiling sprinkle in the semolina. 
Continue boiling and stirring until the mixture is thick and cooked. Remove 
from the burner, add the cheese and seasonings. Cool for a few minutes, then 
add one beaten egg. Return to the heat and stir until the egg is cooked, but do 
not allow the mixture to boil. Turn into a meat tin previously rinsed in cold 
water and left damp. 

When the mixture is quite cold turn it out of the tin onto a floured board. 
Cut into triangular pieces. Sprinkle them with flour and coat with egg and 
breadcrumbs. Fry in smoking hot fat until crisp and golden brown. Drain on 
soft paper. 


CHEESE SOUFFLE (1) Seats ee 


Use the filling as for cheese puffs (see page 107) 

Method: Prepare the mixture as for the filling for cheese puffs. Bake in a 
prepared 5-in. diameter souffié dish (see page 160) for 25 minutes with the 
Regulo set at Mark 6. 


FFLE Regulo Mark 1 
CHEESE SOUFFLE (2) Time 50 Minutes 
1 oz. butter or margarine A a made mustard 
} oz. flour 3 eg 
4 pint milk 1 ecatenitatal fresh breadcrumbs 
Salt, pepper and cayenne pepper 2 oz. grated cheese 


Method: Melt the fat in a saucepan, add the flour and cook together for a few 
minutes, stir in the milk and heat to make a smooth sauce. Remove from the 
heat. Add the seasonings and the egg yolks one at a time, beat well, then add 
the breadcrumbs and cheese. Lastly, fold in stiffly-whisked egg whites. Pour 
into the prepared souffié dish (see page 160), cover lightly with a round of 
greased paper. Place the souffié dish in an aluminium casserole containing a 
pay water and cook in the oven for 50 minutes with the Regulo set at 
Mark 1. 


BAKED CHEESE AND TOMATO Regulo Mark 5 
Time 15 Minutes 
+ Ib. tomatoes _ Salt, pepper, cayenne pepper and made 
A little grated onion mustard 
2 oz. grated cheese 2 tablespoonfuls fresh breadcrumbs 


4 oz. butter or margarine 


Method: Wash, skin and slice the tomatoes. Put a layer in the bottom of a 
greased dish, add a little of the grated onion, then a layer of grated cheese and 
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seasonings, and repeat the layers until all the ingredients have been used. 
Sprinkle a thin layer of fresh breadcrumbs on top and the fat in small pats. 
Bake for 15 minutes with the Regulo set at Mark 5. 


TURNOVER Reguio Mark 7 
CHEESE 0 s Time 15 Minutes 
1 oz. butter or margarine A little made mustard 
2 oz. cheese Flaky or puff pastry, using 4 oz. flour 
1 egg (see pages 121, 123) 


Salt, pepper and cayenne pepper 

Method: Melt the fat in a saucepan, add the grated cheese and the egg beaten 
with the seasonings; stir over a low flame until the mixture thickens. Set aside 
to cool. Roll out the pastry quite thinly, cut into rounds, divide the filling 
equaliy between the rounds, fold over and press the edges together. Place on a 
wet baking tray and bake for 15 minutes with the Regulo set at Mark 7. 


Regalo Mark 7 


MACARONI CHEESE Time 20 Minutes 
3 oz, macaroni 4 oz. grated cheese 
1 oz. butter or margarine 4 teaspoonful made mustard 
1 oz. flour Pepper and salt 
4 pint milk Browned breadcrumbs 


4 pint macaroni water 

Method: Break the macaroni into small lengths and boil in salted water for 
about 20 minutes or until soft. Strain off the water, reserving } pint of it. Make 
a sauce from the fat, flour, milk and macaroni water. Boil for 3 minutes and 
then remove from the heat. Add three-quarters of the cheese and all the 
seasonings. Stir the macaroni into the cheese sauce and then pour into a 
greased pie-dish (pint size). Sprinkle the remaining cheese and a few brown 
breadcrumbs on top. Bake for 20 minutes with the Regulo set at Mark 7. 


MACARONI CHEESE WITH EGGS Say aria 
Use the ingredients as for macaroni cheese (see above) 
1 egg for each person 
Method: Pour the macaroni cheese mixture into a shallow pie-dish or entrée 
dish. Make hollows and drop in an egg for each person. Sprinkle pepper and 
salt and a small piece of butter or margarine on each egg, then sprinkle grated 
cheese on top. Bake for 15 minutes with the Regulo set at Mark 7. 


Regulo Mark 7 
MACARONI CHEESE WITH TOMATOES Time 20 Minutes 
Use the ingredients as for macaroni cheese (see above) 
6-8 tomatoes 
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Method: Pour the macaroni cheese into a greased dish. Wash 6 or 8 tomatoes, 
cut them in halves and place, cut side uppermost, on the mixture. Sprinkle the 
tomatoes with salt and pepper, place a small pat of butter or margarine on 
each and sprinkle the cheese and browned breadcrumbs on top. Bake for 20 
minutes with the Regulo set at Mark 7. 


WELSH RAREBIT 


1 oz. butter or margarine 6 oz. grated cheese ; 
Salt, pepper and cayenne pepper A little cream or top-of-the-milk 
Made mustard 4 slices buttered toast 


Method: Melt the fat in a saucepan, add the seasonings, grated cheese and a 
little cream. Stir over a low flame until the cheese has melted and the mixture 
is smooth. Spread the mixture thickly on the toast, brown under a hot grill and 
serve. 


Notes: 

(1) An egg may be added to this mixture. Beat it up, and add to the rarebit 
after the seasonings have been added. 

(2) A cheaper rarebit may be made by making a sauce with the fat, 1 dessert- 
spoonful flour and a little milk before adding the seasoning and cheese, 
reducing the quantity of the latter to 4-5 oz. 


EGG RECIPES 


To prevent a stale or bad egg being added to a mixture it is a wise precaution 
to break each egg separately into a small basin or cup before using it. 


AKE Regulo Mark 6 
TOB Time 8-12 Minutes 


Method: Grease individual fireproof glass or tin ramekin cups or saucers. 
Break an egg into each and stand them on a baking tray. Cover lightly with a 
piece of greased paper and cook for 8-12 minutes according to taste with the 
Regulo set at Mark 6. 


TO BOIL 


Method: Place the egg on a tablespoon and lower gently into boiling water. 
Boil for 34-4 minutes. 

Alternatively, start with cold water and, after the water commences to boil, 
boil for 24-3 minutes. 


TO HARD-BOIL 


Method: Place the eggs in cold water, bring to boiling point and boil for 10 
minutes, turning occasionally to keep the yolks in the centres. Cool in cold 
running water to prevent a dark line forming between tue volk and the white. 
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TO CODDLE 
See page 222. 


TO FRY 


Method 1: Heat some bacon fat, dripping or butter in a frying pan and ensure 
that the bottom is completely covered. Break each egg into a cup and slip it 
into the fat without breaking the yolk. The white can be neatly shaped round 
the yolk with a knife or spoon, and the egg can be basted with the hot fat when 
it is nearly cooked. Lift the eggs carefully with a fish slice and serve very hot. 
Do not place too many eggs in the pan at one time or they will be difficult to 
remove. 


Z Regulo Mark 6 
Method 2: Time 8-12 Minutes 


A similar flavour can be obtained by cooking the eggs in the oven as for 
baked eggs (see page 110), if bacon fat is used as the grease. The ramekin cups 
containing the fat should be heated in the oven for a few minutes, the eggs 
then broken into the cups, covered with greased paper and cooked in the oven 
with the Regulo set at Mark 6 for about 8-12 minutes (according to taste). 
The eggs will slide quite easily out of the cups when cooked, so that they can be 
served as pan-fried eggs. 


TO POACH 


Method: About half-fill a shallow pan with water. Bring it to boiling point and 
add one or two teaspoonfuls of salt. A little vinegar may also be added to keep 
the white of egg a good colour. Break each egg into a cup and slide one at a 
time into the water when just off the boil, cook gently until set, then lift out of 
the water with a fish slice and serve on hot buttered toast, or with bacon, 
finnan haddock, spinach, etc. 

Egg poachers may be used to keep the eggs a good shape. These are metal 
rings, somewhat similar to scone cutters; they are placed in the water and the 
eggs put in them; they are removed when dishing-up the eggs. 


TO SCRAMBLE 
2 eggs 1 tablespoonful milk _ 
Pepper and salt 4 oz. butter or margarine 
Method: Beat up the eggs, add the seasonings and milk. Melt the fat in a 
saucepan, pour in the eggs, etc., and stir over a medium flame until the egg 
mixture is of a creamy consistency. Serve on hot buttered toast. 

For variety, spread the toast with meat or fish paste or flavouring essence, 
or add a little chopped parsiey or grated cheese or chopped cooked ham to the 
egg mixture, or skin and chop a tomato or a few mushrooms and cook them in 
the fat for a few minutes before adding the egg mixture. 
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TO STEAM 
Method: Use an egg steamer (often called a poacher). This consists of a pan to 
hold the water and a tray containing individual holders of the eggs. The 
holders should be greased, the water brought to boiling point, an egg carefully 
broken into each holder, and the whole covered with the lid. The holders are 
removed separately when the eggs are cooked and the eggs slipped or turned 
out. Serve as for poached eggs. 


CURRIED EGGS 


sauce (see page 181) 4 oz. rice 
3 hard-boiled eggs 
Method: Make the curry sauce. Cut the hard-boiled eggs into halves or quar- 
ters and reheat in the sauce without boiling. Serve with a border of boiled rice 
(see page 101). 


EGG CUTLETS 
4 oz. butter or margarine 4 oz. lean chopped cooked ham, or 1 or 
4 oz. flour 2 chopped cooked mushrooms 
$ pint milk A little chopped parsley 
2 hard-boiled eggs (chopped) Salt and pepper 
To coat: 


Beaten egg and breadcrumbs 


Method: Make a binding sauce with the fat, flour and milk (see page 179). 
Remove from the heat and add the eggs, ham (or mushrooms), parsley, salt 
and pepper. Mix well, turn onto a floured board and divide into equal pieces. 
Shape each piece into a cutlet, coat with egg and breadcrumbs and fry in 
smoking-hot fat for a few minutes until crisp and a golden brown colour. 
Drain on soft paper and serve hot or cold. 


Regulo Mark 6 
EGGS AU GRATIN Time 10 Minates 
3 eggs Fried crodtons of bread 


4 pint cheese sauce (coating consistency, 
see pages 179, 181) 


Method: Put the eggs into cold water, bring to the boil and boil for 7-8 
minutes. Leave in cold water for 1 minute, then cut them into halves after 
removing the shells carefully, and place them in the bottom of a fireproof dish. 
Make the cheese sauce with two-thirds of the cheese, pour it over the eggs, 
sprinkle the remaining cheese on top and bake for 10 minutes with the Regulo 
set at Mark 6. Garnish with fried crodtons and serve. 


Note: If softer eggs are preferred they can be boiled for only 4 minutes 
before shelling. These eggs should then be used whole, as they are too soft to 
cut. 
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EGGS WITH MAITRE D’HOTEL BUTTER Reauto Maria6 
4 oz. butter or margarine 1 oz. butter or margarine 
3 eggs A few drops of lemon juice 
Salt and pepper 1 teaspoonful chopped parsley 


Method: Thickly grease a shallow fireproof dish with the 4 oz. of fat. Break 
each egg into a cup and then put it into the dish and sprinkle with salt and 
pepper. Bake for 10 minutes with the Regulo set at Mark 5. Melt the 1 oz. fat, 
add seasonings, lemon juice and chopped parsley. Pour it over the eggs and 
serve at once. 


Regulo Mark 6 
EGG AND SAUSAGE PIE Time 45 Minutes 
Flaky or short crust pastry, using 8 oz. 2 eggs 
flour (see pages 121, 124) 3 pint milk 
6 oz. pork sausage Pepper 


Method: Line a deep sandwich tin with half the pastry and place on it the 
sausages skinned and cut into small pieces. Beat up the eggs with the milk and 
pepper and pour over the sausages. Cover with the remaining pastry and brush 
over with a little beaten egg. Bake on a hot baking tray for 45 minutes with the 
Regulo set at Mark 6. 


Notes: 
(1) Vegetarian sausage (see page 117) may be used. 
(2) Bacon, ham, corned beef, etc., may be used instead of the sausage. 


SAVOURY OMELETTE 


2 eggs 4 oz. butter or margarine 
Salt and pepper 
Method: Beat the eggs with the salt and pepper until they are well mixed but 
not frothy. Heat the fat in an omelette pan, pour the eggs in and stir with a 
fork until the omelette is nearly set and creamy. Fold over to one side of the 
pan, using a broad-bladed knife. Continue cooking until very lightly coloured 
on the underside, then turn out onto a hot dish and serve at once. 

The omelette may be varied by the addition before cooking of chopped 
parsley, grated cheese, herbs, cooked mushroom, grated onion, etc. 

The following, if previously heated, may be added to the omelette before 
folding over: chopped cooked chicken, ham, kidney, etc., or cooked vegetables 
moistened with a little white sauce or cream. 


SCOTCH EGGS 


3 hard-boiled eggs : Egg and breadcrumbs 
4, Ib. sausagemeat, sausages or lentil paste 


Method: Leave the eggs in cold water until quite cold, then remove the shells 
carefully. Dip the egg in a little flour to dry and then coat with sausagemeat, 
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skinned sausages or lentil paste. Coat with egg and breadcrumbs and fry in 


smoking hot fat to a golden brown colour. Drain on soft paper. Cut in halves 
before serving either hot or cold. 


STUFFED EGGS 


3 hard-boiled eggs 4 teaspoonful chopped parsley 
1 oz. butter or margarine Salt and pepper 
1 tablespoonful very-finely-chopped Cress 


chicken, ham, mushrooms, etc. 
Method: Shell the eggs and cut across into halves. Remove the yolks and 
pound them in a basin with the fat. Add the chicken (or other ingredient), 
parsley and seasonings. Set the whites on small rounds of brown bread and 
butter, if necessary cutting a small piece from each bottom to enable them to 
stand, Fill with the chicken mixture and decorate with cress. 


Regulo Mark 3 
SWISS EGGS Time 15 Minutes 
1 oz. butter or margarine A little grated nutmeg (optional) 
2 oz. grated cheese 3 tablespoonfuls cream or white sauce 


4 eggs (pouring consistency, see page 179) 
Salt and pepper 

Method: Melt half the fat in a shallow dish, then put in a thin layer of cheese, 
the whole eggs one at a time, seasonings and nutmeg. Pour in the cream or 
sauce, sprinkle the remainder of the cheese over and put the remaining fat in 
small pats on top. Bake for 15 minutes with the Regulo set at Mark 3. 


VEGETARIAN RECIPES 


It is not possible to give vegetarian dishes to suit all tastes as, for example, 
some vegetarians will take eggs, milk and cheese, whilst others will not. The 
dishes given in this and other sections can be adjusted to individual taste by sub- 
stituting nut butter for butter or margarine, using a thin coating batter instead of 
egg and breadcrumbs, etc. Olive oil or cooking oil can be used for both deep and 
shallow frying instead of dripping or lard. 


Regulo Mark 7 

BEAN CUTLETS Time 15 Minutes 

8 oz. beans (butter or haricot) 4 pint vegetable stock or water 

14 oz. butter or margarine Salt and pepper 

1 large tomato (skinned) 2 oz. chopped raisins 

1 oz. flour 2 oz. fresh breadcrumbs 

4 oz. curry powder Maitre d’hétel butter to serve (see 

page 185) 


Method: Soak and boil the beans until tender and rub them through a sieve. 
Heat the fat in a frying pan or saucepan and fry the sliced tomato in it. Add the 
flour and curry powder, stir and fry for a few minutes. Add the stock gradually, 
stir and boil. Add the salt and pepper, sieved beans, raisins and breadcrumbs 
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and mix well together. Turn onto a floured plate and allow to cool. Cut into 
twelve pieces and shape each into a cutlet. Place on a greased baking tray, 
brush over with egg or batter and bake for 15 minutes with the Regulo set at 
Mark 7. Serve hot with maitre d’h6tel butter. 


Note: These cutlets may be coated with egg or batter and breadcrumbs and 
fried in deep fat. 


Regulo Mark 7 
BEAN ROAST Time 30 Minutes 
8 oz. beans (haricot or butter) 4 teaspoonful chopped parsley 
2 oz. butter or margarine A pinch of nutmeg 
14 oz. flour 1 oz. fine oatmeal or fresh breadcrumbs 
3 pint milk Browned breadcrumbs 
3 pint bean water Brown sauce (see page 179) 


Salt and pepper 

Method: Soak and boil the beans until tender and rub them through a sieve. 
Make a sauce with the fat, flour, milk and water. Add the seasonings, parsley, 
nutmeg, oatmeal and sieved beans, Turn into a cake tin which should have 
been greased and coated with browned breadcrumbs, smooth over and bake 
in the centre of the oven for 30 minutes with the Regulo set at Mark 7. Turn 
out and serve with a hot brown sauce. 


BELGIAN STEW 
8 oz. dried green peas, or 1 Ib. fresh green 1 oz. fat 


peas Stock or water 
2 large carrots or 6 young carrots Salt, pepper and chopped parsley 
2 onions or spring onions Pinch of sugar 
1 tomato 1 dessertspoonful cornflour (or more) 
To serve: 


Potato Casserole (see page 86) 

Method: Soak the dried peas overnight and cook them in boiling water until 
just tender. Wash and peel the carrots and onions, cut them into small dice 
and slice the tomatoes. Melt the fat, fry the carrots, onions and tomato in it 
for a few minutes without browning, Add enough stock or water to cover the 
vegetables, cover with the lid and cook gently for 1-2 hours or until the veget- 
ables are tender, adding the fresh green peas (if used) half an hour before 
serving. When the vegetables are cooked add the cooked dried peas (if used), 
and thicken the stew with the cornflour mixed to a smocth paste with a little 
water, Stir well and cook for a few minutes. (The stew should be very thick.) 
Serve in the hot potato casserole, decorating with some of the peas and the 
carrots. 


Note: If all the vegetables are young, cook for 45 rninutes only. 
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BREAD STEAKS 


2 rounds of bread + teaspoonful mixed herbs 
1 egg 1 teaspoonful chopped parsley 
Salt and pepper Browned breadcrumbs 


Method: Cut the bread into fingers after first removing the crust. Beat up the 
egg with the seasonings, mixed herbs and parsley. Pour onto a plate. Dip the 
bread in the egg mixture, leave for a few seconds and then coat with the bread- 
crumbs. Fry in hot fat until of a nice brown colour. 

Dish up in a ring, with fried onions, tomatoes or mushrooms in the centre. 


CHESTNUT CROQUETTES 


8 oz. chestnuts Salt and pepper 
4 oz. butter or margarine Egg to bind 
To coat: 


Egg and breadcrumbs 
Method: Boil the chestnuts until soft and remove the skins. Beat them with the 
fat unti] the mixture is of an even consistency. Add enough beaten egg to bind 
Form into croquettes, coat with egg and breadcrumbs and fry in hot deep fat. 


CHESTNUT STEW 


8 oz. chesnuts 4 mushrooms (chopped) 
1 oz. butter or margarine Salt and pepper 
1 onion (chopped) Stock or water 


2 tomatoes (peeled) 

Method: Boil the chestnuts until soft and remove the skins. Break them into 
small pieces. Melt the fat in a saucepan and in it fry the onion, tomatoes and 
mushrooms. Add the chestnuts, seasonings and stock. Simmer for 1 hour. 
Dish up in a border of potato or boiled rice. 


CHESTNUTS (ROAST) — see 
1 Ib. chestnuts 1 oz. butter or margarine 


Method: After preparing the chestnuts by slitting the skins, place them in a pan 
of boiling water and boil for 10 minutes. Drain, and then remove the outer and 
inner skins. Put the chestnuts in a baking tin or pie-dish, pour the melted fat 
over them and cook for 20 minutes with the Regulo set at Mark 6. 


LENTIL CURRY 


4 oz. lentils + pint curry sauce (see page 181) 


Method: Wash and soak the lentils overnight. Next day boil them in salted 
water until almost tender (about 1 hour). Reheat in curry sauce for 15 minutes 
before serving. Dish up in a border of boiled rice or mashed potatoes. 
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_ LENTIL PASTE or VEGETARIAN SAUSAGE 


4 oz. lentils 4 teaspoonful herbs (tied in muslin) 
| 1 onion | Salt and pepper 
1 oz. frying fat 2 oz. butter or margarine 


Method: Wash and soak the lentils overnight. Chop the onion finely and fry it 
in hot fat until brown. Add the lentils, herbs and enough boiling water to 
well-cover and cook until the lentils are tender (about 1 hour). Drain off the 
liquid, which can be used for soup. Pass the lentils through a sieve and pound 
well into a smooth paste with the seasonings and half the fat. Put into pots, 
press well down and cover with the remaining fat, melted. This paste will not 
keep for more than a few days. 


To make the Sausage: 


Shape into rolls which may be coated with egg and breadcrumbs. 
Note: Dried peas or beans or split peas may be used instead of lentils. 


LENTIL TOAST WITH ASPARAGUS 


Method: Make some toast and cover with lentil paste. Cut into fairly large and 
oblong pieces. Place them under the grill for a few minutes to warm the paste. 
Serve hot boiled asparagus on the lentil toast. 


NUT CROQUETTES 


4 oz. shelled nuts Salt and pepper 
8 oz. cooked sieved potatoes Beaten egg to bind 
A little grated onion Egg and breadcrumbs 


4 pint thick white sauce (see page 179) 

Method: Mince the nuts and mix them with the potato, onion, sauce and 
seasonings. Bind with beaten egg. Form into croquettes, coat with egg and 
breadcrumbs and fry in hot deep fat until golden brown in colour. 


PEA CUTLETS 
8 oz. dried peas 2 oz. butter or margarine 
Flavouring extract 2 oz. flour 
Salt and pepper Egg and breadcrumbs 


Pinch of sugar 

Method: Soak the peas overnight. Cook until soft, drain from the water, add 

the flavouring extract, salt, pepper and sugar. In a separate saucepan melt the 

fat, add the flour and cook together for a few minutes. Add this to the peas 
- and cook until the mixture is thick. Turn into a pie-dish and leave to cool. 
- Divide into pieces, shape into cutlets, coat with egg and breadcrumbs and fry 

in hot deep fat until golden grown in colour. 
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PEASE PUDDING 
8 oz. dried or split peas Salt and pepper 
1 oz. butter or margarine Brown sauce (see page 179) 
Method: Soak the peas for 24 hours in boiling water to which 4 teaspoonful of 
bicarbonate of soda has been added. Wash and cook in boiling salted water 
until quite soft (about 3 hours); sieve, add the fat and seasonings. Tie in a 
floured cloth, boil for 45 minutes and serve with a brown sauce. 


Regulo Mark 4 
STUFFED TOMATOES WITH SPAGHETTI Time 15 Minutes 
6 large tomatoes 1 small egg 
3 tablespoonfuls fresh breadcrumbs Salt and cayenne pepper 
4 oz. grated cheese 4 oz. spaghetti 


Method: Cut a thin slice from the stalk end of each tomato and scoop out the 
centre without breaking the skin (use the handle of a teaspoon). Mix the 
breadcrumbs, 3 oz. of the grated cheese and seasonings with the beaten egg 
and fill the tomatoes with the mixture. Put on a greased baking tin and bake 
for 15 minutes with the Regulo set at Mark 4. 

Break the spaghetti into short lengths, cook in boiling salted water until 
tender, strain off the liquor and to the spaghetti add 1 oz. grated cheese and 
the pulp taken from the centres of the tomatoes. Reheat. Pour the spaghetti 
onto a hot dish and arrange the tomatoes on it. 


Regulo Mark 7 
TOMATO DUMPLINGS Time 25-35 Minutes 
according to size 
6 large firm tomatoes Pepper and Salt 
2 oz. cooked macaroni Short crust pastry, using 1 Ib. flour (see 
2 oz. finely-grated cheese page 124) 


Method: Cut a thin slice from the stalk end of each tomato, scoop out the 
centre, taking care not to break the skin. Mix the cooked macaroni (chopped 
into very small pieces) with the cheese and seasonings. Use this to fill the 
tomatoes. Divide the pastry into six pieces and roll out each piece into a round 
sufficiently large to fit round each tomato. Place the tomatoes on the pastry 
rounds, filled side downwards. Damp the edges of pastry and shape over the 
tomatoes. Place on a greased baking tray and cook for 25 to 35 minutes with 
the Regulo set at Mark 7. 


VEGETABLE CURRY 
A variety of cooked vegetables. Curry sauce (see page 181). 


Method: Cut the vegetables into small even-sized pieces and reheat in the curry 
sauce for 15 minutes. Serve on a hot dish with a border of cooked rice or 
potato. 
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VEGETARIAN PIE AND GRAVY Regulo Mark 6 
Time 1 Hour 
4 oz. red lentils 4 oz. flour 
1 oz. butter, margarine or nut fat 4 pint lentil water 
8 oz. carrots (diced) Salt and pepper 
1 lb. potatoes (diced) 1 teaspoonful flavouring extract 
8 oz. tomatoes Short crust pastry, using 10 oz. brown 
4 oz. vegetarian fat flour (see page 124) 


Method: Wash and soak the lentils for 12 hours. Boil until tender and strain, 
keeping the liquid to make the gravy. Melt the fat in a saucepan, add the car- 
rots and potatoes, cover with the lid and cook over a low flame for 20 minutes, 
shaking occasionally. Skin the tomatoes and cut them into thick slices. 
Arrange the vegetables in layers in a pie-dish. Make the gravy from the fat, 
lentil water, seasonings and flavouring. Pour half of it over the vegetables and 
cover with the pastry. Bake for 1 hour with the Regulo set at Mark 6. Serve hot 
with the rest of the gravy. 


Reguio Mark 7 
VEGETABLE PIE Time 30 Minutes 
A variety of cooked vegetables 1 Ib. cooked mashed potatoes 
4 lb. tomatoes 1 oz. butter or margarine 


4 pint brown sauce (see page 179) 

Method: Grease a pie-dish. Skin the cooked vegetables and the tomatoes and 
arrange them in layers in the pie-dish. Pour over some of the brown sauce, 
cover with the mashed potatoes and put small pats of fat on top. Bake for 30 
minutes with the Regulo set at Mark 7. Serve with the rest of the sauce. 


119 


SECTION 9 


Pastry and Sweet Pastry Dishes 
PASTRY 


The making of excellent pastry is considered an essential accomplishment of a 
good cook and the Regulo-controlled New World oven is especially suitable for 
this purpose. In this Section detailed instructions are given for making fourteen 
different types of pastry to suit all requirements. 


GENERAL RULES FOR PASTRY MAKING 
The basic ingredients for pastry are flour, fat, salt, water and, in the richer 
types, a small amount of lemon juice. 


(1) Flour: Plain flour is the most suitable but self-raising flour can be used except 
for puff pastry. The flour should be of good quality and dry. It should always 
be sieved to introduce air and so lighten the pastry. 


(2) Fats: “Shortening power’? and flavour are the two essentials for the best 
pastry fat. Those with the most shortening power (i.e., which make the pastry 
rich and crisp) are lard, cooking fat and clarified beef dripping (see page 65). 
Butter has the best flavour but margarine can be substituted. Suet is used 
when making ‘‘suet pastry”’. 

Suitable vegetarian fats can also be used. 

(3) Salt must always be used, for it brings out the full flavour of the flour, etc. 

(4) Water: This must always be very cold and freshly drawn. 

(5) Lemon juice is used to ensure crispness in the richer pastries which contain a 
large proportion of fat. 

Other points to be observed when making pastry are: 
(a) Keep everything cool. 
(b) Warm hands can be cooled by running cold water over the wrists. 
(c) Work as quickly and lightly as possible. 


(d) Do not use too much water when mixing the dough, and mix the water in 
evenly. 


(e) Mix with a knife, as this is a particularly cool utensil. 
(f) Once the dough is made, handle it very little and do not over knead. 


(g) When rolling out the pastry do not flour the board or table too liberally, 
otherwise the pastry will be hard. 


PREPARATION 
Have all the equipment required ready on the table before starting. 
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ANCHOVY PASTRY 
Used for anchovy straws and biscuits 


4 oz. flour Cayenne pepper 

Pinch of salt : 2 teaspoonfuls yolk of egg 

2 oz. butter or margarine 2 teaspoonfuls anchovy essence 
2 oz. grated cheese Carmine colouring 


Method: Sift the flour and salt into a bow], rub in the fat until it resembles fine 
breadcrumbs, add the cheese and cayenne pepper. Mix together the yolk of egg 
and anchovy essence, and colour well with carmine. Use this to bind the pastry 
to a stiff dough. Knead lightly on a floured board before rolling out. 


CHEESE PASTRY 
Used for cheese straws and biscuits 


4 oz. flour 2 oz. butter or margarine 

Salt 3 oz. grated cheese 

Pepper Yolk of egg and water to bind 
Cayenne pepper 


Method: Sift together the flour and salt into a bowl with a little pepper and 
cayenne pepper. Rub the fat into the flour with the finger-tips until the mixture 
resembles fine breadcrumbs. Add the cheese and bind to a stiff dough with the 
egg yolk and water. Knead lightly on a floured board before rolling out. 


CHOUX PASTRY 
Used for cream buns, sweet and savoury éclairs 


4 pint water Pinch of salt 
3 oz. butter or margarine 4 oz. sugar 
5 oz. flour 3 eggs 


Method: Heat the water and fat together in a pan. When the fat has melted 
and the water boiled, remove from the heat and add the sifted flour and salt 
and beat well with a wooden spoon until the mixture is smooth, forms a large 
ball and leaves the sides of the pan. Beat in the sugar, and when the mixture 
has cooled slightly, beat in each egg separately. The pastry is now ready for use. 


FLAKY PASTRY 
Used for baked sweet and savoury dishes 


1 lb. flour : 6 oz. lard ie 
Pinch of salt 1 teaspoonful lemon juice 
6 oz. butter or margarine Cold water to mix 


Method: Sift the flour and salt into a bowl. Blend the butter or margarine and 
lard on a plate and divide into four equal portions. Take one portion and rub 
it into the flour with the tips of the fingers until it resembles fine breadcrumbs; 
add the lemon juice and sufficient cold water to make a very stiff dough. Turn 
out onto a lightly-floured board and roll out into an oblong strip 4-in. thick. 
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Take another portion of the fat, place it in small pats with a knife in even 
rows over the top two-thirds of the pastry, avoiding the 1-in. of the edge. Fold 
the bottom one-third up over half the pats of fat, fold the top one-third down 
over this, and give the pastry a half turn to the right. Press the edges down hard 
with a rolling pin so that air is enclosed in the folds. Next, with the rolling pin, 
press three “ribs” in the pastry. This will distribute the enclosed air. Roll out 
the pastry again and repeat the process until the two remaining portions of fat 
have been used. Roll and fold again, making four rollings in all. Leave in a 
cool place for 15-30 minutes after the second and fourth rollings. Roll out to 
the desired thickness. 


FLEUR PASTRY 
Used for making open tarts or flans 


6 oz. flour 4-1 oz. caster sugar 
Pinch of salt 1 egg yolk 
34 oz. fat 


Method: Sift together the flour and salt. Add the fat and cut it into small 

pieces with a knife. Rub the fat into the flour with the finger-tips until the mix- 

ture resembles fine breadcrumbs. Add the sugar and the egg yolk and mix until 

a smooth, pliable dough is obtained. Turn out onto a lightly-floured board, 

knead lightly and roll out as required. 

Notes: 

(1) To avoid dark specks in the pastry dissolve the sugar in the egg. 

(2) A little lemon juice or water added with the egg yolk will make the pastry 
easier to handle both before and after it is cooked. 


HOT WATER PASTRY 


Used for raised pies 
12 oz. flour 4 oz. lard 
4 teaspoonful salt Almost + pint water 


Method: Sift together the flour and salt into a bow! and stand in a warm place. 
Melt the lard in a pan, add the water and bring to the boil. Pour this into the 
flour, mixing well with a wooden spoon. Turn out onto a lightly-floured board 
and knead until smooth. Form quickly into the shape required. 


Note: If this pastry is left to become cool it will be difficult to handle. 


OATMEAL PASTRY 


Used for baked savoury and sweet dishes 
5 oz. flour 4 oz. fat (4 margarine and 4 lard is th 
Pinch of salt for savoury dishes, best) : : . i 


or 3 oz. oatmeal 
4 ae caster sugar for sweet Water to mix 
shes 
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Method: Sift the flour and salt or sugar into a bowl. Rub in the fat lightly, 
using the finger-tips, until the mixture resembles fine breadcrumbs; add the 
oatmeal. Mix to a stiff dough with the water. Turn onto a lightly-floured 
board, knead lightly and roll out as required. 


POTATO PASTRY 


Used for savoury pastries or plate tarts 


6 oz. butter or margarine 8 oz. sieved cooked potatoes 

10 oz. flour Salt 

2 teaspoonfuls baking powder 

Method: Cream the fat until it is soft, add the dry ingredients, and form into a 
stiff paste; no water is required. Turn onto a lightly-floured board, knead and 
roll out lightly. 


_ Note: When self-raising flour is used, add only 1 teaspoonful of baking 


powder. 
PUFF PASTRY 
Used for baked sweet and savoury dishes 
1 Ib. flour Cold water to mix 
4 teaspoonful salt 1 lb. butter 


1 teaspoonful lemon juice 
Method: Sift together the flour and salt into a bowl. Add the lemon juice and 
enough cold water to mix into a firm dough. Turn this onto a floured board 
and knead very thoroughly until the dough is smooth and elastic. Enclose firm 
butter in a dry cloth and squeeze out any moisture; press into a square slab. 
Roll out the dough until it is a long oblong. Place the butter on one-half of the 
dough, fold the other half over and seal the edges. Continue as for Rough Puff 
Pastry (see below) giving the pastry seven rolls and folds. When this is com- 
pleted the pastry is ready for use, but is best left covered with a cloth for a few 
hours or overnight. 

Note: It is advisable to place the pastry in a cool place for about 10 minutes 
after the first and alternate rollings. This will prevent it sticking to the pastry 
board and will make the pastry easier to handle. 


ROUGH PUFF PASTRY 
Used for baked sweet and savoury dishes 


1 Ib. flour 6 oz. lard ; 
Pinch of salt 1 teaspoonful lemon juice 
6 oz. butter or margarine Cold water to mix 


Method: Sift the flour and salt into a bowl, and add the fat cut into pieces 
about the size of a walnut. Stir these into the flour, with the lemon juice and 
enough cold water to make a stiff dough. Turn out onto a lightly-floured 
board and roll into an oblong }-in. thick. Fold the bottom one-third of the 
pastry up, and the top one-third down. Press the edges hard with the rolling 
pin to enclose the air, and press three “ribs” in the pastry to distribute the 


123 


RADIATION NEW WORLD COOKERY BOOK 
cs eg I EE ET TS 


enclosed air. Give the pastry half a turn to the right, roll it into an oblong 

again and then repeat this process until the pastry has had four rolls, folds 

and half-turns. 
It is then ready for rolling out for use. 

Notes: 

(1) When the weather is warm it is advisable to place the pastry somewhere 
cool for about 10 minutes between each roll. This will make the pastry 
easier to handle. 

(2) It is advisable to keep the pastry board well floured, as this pastry, being 
very rich, is liable to stick. 


SHORT CRUST or HOUSEHOLD PASTRY 
Used for baked sweet or savoury dishes 


8 oz. flour 3-4 oz. fat 

Pinch of salt Cold water to mix 

4 teaspoonful baking powder (optional) 

Method: Sift together the flour, salt and baking powder if used. Add the fat 
and cut it into small pieces with a knife. Rub the fat into the flour with the 
finger-tips until the mixture resembles fine breadcrumbs. Add a little cold 
water to mix to a stiff dough. Turn out onto a lightly-floured board, knead 
lightly and roll out as required. 


Note: A teaspoonful of sugar may be added to this pastry when it is to be 
used for sweet dishes. 


SHORT CRUST PASTRY (RICH) 


Used for baked sweet or savoury dishes 

8 oz. flour 5 oz. fat 
Pinch of salt Cold water to mix 
Method: Sift together the flour and salt. Add the fat and cut it into small pieces 
with a knife. Rub the fat into the flour with the finger-tips until the mixture 
resembles fine breadcrumbs. Add enough of the cold water to mix to a stiff 
dough. Turn out onto a lightly-floured board, knead lightly and roll out as 
required. 

Note: A teaspoonful of sugar may be added to this pastry when it is to be 
used for sweet dishes. 


SUET PASTRY 
Used for steamed and boiled savoury and sweet dishes 
8 oz. flour ’ 4 oz. suet (or 3 oz. packet shredded 
1 teaspoonful baking powder suet) 
Pinch of salt Cold water to mix 


Method: Sift together the flour, baking powder and salt. Remove all the skin 
from the suet, shred and chop finely, sprinkling some of the flour over it whilst 
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chopping, and add it to the flour. (Packet suet requires no such preparation). 
Mix with cold water to make a soft dough. 
Note: When self-raising flour is used omit the baking powder. 


YEAST PASTRY 


Used as a substitute for flaky pastry when making Eccles cakes, sausage rolls, etc. 

Bread dough made from 8 oz. flour (see 2 oz. butter or margarine 
page 229) 2 oz. lard 

Method: Roll out the dough on a floured board into an oblong shape. Mix 
together the fats, divide into four, spread one-quarter over the top two-thirds 
of the dough in small pats in even rows. Proceed as for Flaky Pastry (see page 
121). When all the fat has been used-and the pastry has had four rolls and four 
turns, wrap it in a sheet of greased paper and a cloth and leave to stand over- 
night in a cool place. Roll out to the required thickness next day. Leave in a 
warm place to prove before baking. Bake with the Regulo set at Mark 7. 


SWEET PASTRY DISHES 


PLATE TART 


A plate tart was originally pastry baked in a concave plate or tin, the pastry 
being covered with fruit of some kind or preserve (e.g., jam or jemon curd). The 
term is now often applied to dishes where pastry is present both below and above 
a filling. 


Utensils 


Metal plates with a darkened matured surface give the greatest degree of 
underneath browning of the pastry. Progressively less underside browning 
results from the use of plates of enamelled iron, bright metal (particularly 
aluminium), fireproof glass, thin and thick china or earthenware, in that order. 

If the plate has a really flat base (without raised beading or rim) the underneath 
browning is improved if the plate is placed on a hot baking tray which has been 
in the oven during the heating-up period. 

For even cooking the maximum diameter of the plate should be limited to one 
inch less than the shorter side of the baking tray provided with the cooker. 


Position in the oven 


If only one tart is to be cooked in the oven, runner 3 (counted from the top) is 
usually the most suitable; if a higher runner is used the top will brown before the 
pastry underneath is cooked. When two tarts are cooked at the same time run- 
ners 2 and 5 are usually the most suitable and the tarts should be interchanged 
when just over half the recommended cooking time has been completed, i.e., after 
30 minutes for 9-in. diameter tarts (total time 50 minutes), after 20 minutes for 


7-in. diameter tarts (total time 35 minutes). 
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APPLE TART (9-in. diameter) Heaug:! sent 
Short crust pastry, using 12 oz. flour (see 10 oz. apples (peeled, cored and sliced) 


page 124) 2-4 oz. sugar 


Method: Roll out the pastry into two rounds and line a greased plate or deep 
sandwich tin of 9-in. diameter with one round. Place half the apple on the 
pastry, sprinkle the sugar over and add the remaining apples. Do not add any 
water but damp the edges of the pastry. Cover with the second round of pastry, 
press the edges well together and trim and mark them with a knife. Make a 
hole in the centre of the pastry cover to allow the steam to escape. Bake for 
50 minutes with the Regulo set at Mark 6. 


APPLE TART (7-in. diameter) peste ES 


Short crust pastry, using 8 oz. flour (see 8 oz. apples (peeled, cored and sliced) 
page 124) 14-3 oz. sugar 

Method: Use the method given for Apple Tart (9-in. diameter) (above), using 

a 7-in. plate or deep sandwich tin. Bake for 35 minutes with the Regulo set at 

Mark 6. 


Regulo Mark 6 
APPLE AND SULTANA TART Time 50 Minutes for 9-in. diameter 


35 Minutes for 7-in. diameter 
Method: Use the recipes and methods given for Apple Tart, adding about 2 oz. 
sultanas and a little lemon rind to each 10 oz. prepared apples used in the 
filling. 


Regulo Mark 6 
FRUIT TARTS Time 50 Minutes for 9-in. diameter 


35 Minutes for 7-in. diameter 
Method: Any fresh, tinned, bottled or dried fruit can be used. Use the quan- 
tities and methods given for Apple Tart. 
Tinned or Bottled Fruit: Drain the juice from the fruit. The juice can be 
thickened with cornflour or arrowroot and served with the tart as a fruit 
sauce (see page 188) instead of custard. 
Dried Fruit: Soak overnight, stew until tender and drain from the juice before 
using. 


OPEN FRUIT TART (1 Regulo Mark 6 
@) Time 30 Minutes 
Short crust pastry, using 6 oz. flour (see Arrowroot or cornflour 
page 124) Extra sugar, if necessary 


1 lb, stewed, bottled or tinned fruit 

9-in, diameter plate 
Method : Roll out the pastry and line the greased plate. Cut the trimmings of 
pastry into small rounds with a fluted cutter, brush round the edge of the 
pastry with water or egg white and arrange the rounds to form a double edge. 
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Prick the centre of the tart with a fork, place a piece of greased paper on it and 
cover with baking beans or bread crusts, to prevent the pastry rising in the 
centre. Cook for 20 minutes with the Regulo set at Mark 6. Then remove the 
beans and paper and return to the oven for a further 10 minutes. Allow to 
become cold. 

Stew the fruit carefully without breaking it or open the bottle or tinned 
fruit; drain off the syrup. Arrange the fruit in the tart, thicken the juice using 
1 teaspoonful arrowroot or cornflour to each $ pint of juice. When this is cool 
but not set pour it over the fruit and leave until quite cold. The juice can be 
coloured with a vegetable colouring if preferred. 


OPEN FRUIT TART (2) ie RS Si hie 


Meringue: Regulo Mark 2 
r Time 15 Minutes 
Short crust pastry, using 6 oz. flour (see Sugar to sweeten 


page 124) 2 egg whites 
1 Ib. ea fruit (raspberries, strawberries, 3 oz. caster sugar 
etc 


9-in. diameter plate 


Method: Prepare and cook the pastry case as in the previous recipe and when 
it is cold arrange the fruit in it. Sprinkle with sugar to sweeten. Whisk the egg 
whites until stiff, fold in 2 oz. of the sugar and pile on top of the fruit. Sprinkle 
the other ounce of sugar on top. Bake in the centre of the oven for 15 minutes 
with the Regulo set at Mark 2, until the meringue is set and lightly browned. 


AKE , Regulo Mark 5 
B WELL TART Time 40 Minutes 
Short crust pastry, using 4 oz. flour (see 2 eggs 
page 124) 3 oz. ground almonds 
Blackcurrant jam 3 oz. cake crumbs 
2 oz. butter or margarine Rind of 4 lemon 
2 oz. sugar Almond essence 


8-in. diameter sandwich tin 


Method: Line the sandwich tin with the pastry and cover with a thin layer of 
blackcurrant jam. Beat together the fat and sugar and beat in the egg yolks one 
at a time. Add the ground almonds, cake crumbs, lemon rind and almond 
essence and beat well. Stiffly-whisk the egg whites and fold them into the mix- 
ture. Spread the jam over and bake for 40 minutes with the Regulo set at 
Mark 5, @———~ 


Regulo Mark 6 
CUSTARD TART Time 35 Minutes 
Short crust pastry, using 8 cz. flour with 4 teaspoonful sugar added (see page 124). 
Custard: 
2 eggs Pinch of salt ; 
1 pint milk Grated nutmeg (optional) 
1 oz. sugar 
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Method: Roll out the pastry, line a greased metal pie-dish and decorate the 
edges with pastry cut into fancy shapes. 

Beat the eggs lightly to blend the yolks and whites, add the hot (not boiling) 
milk, sugar and salt and mix together. Pour into the pie-dish and, if liked, 
grate a little nutmeg over the surface. 

Bake on a hot baking tray for 35 minutes with the Regulo set at Mark 6. 
Use a runner position in the centre of the oven. 

Note: If half-quantities are used bake the custard tart in an 8-in. diameter 
sandwich tin and cook for 30 minutes with the Regulo set at Mark 6. 


Kegulo Mark 5 
GAINSBOROUGH TART Time 30 Minutes 
Short crust pastry, using 4 oz. flour (see 1 egg 
page 124) 2 oz. caster sugar 
A little jam 4 oz. desiccated coconut 
1 oz. butter or margarine 4 teaspoonful baking powder 


8-in. diameter sandwich tin 


Method: Make the pastry and line the greased sandwich tin with it. Spread jam 
over the bottom. Melt the fat, stir in the beaten egg, sugar, coconut and 
baking powder. Pour the mixture into the pastry case, place on a hot baking 
tray and bake for 30 minutes with the Regulo set at Mark 5. 


Regulo Mark 6 
JAM TART Time 20-25 Minutes 


Short crust pastry, using 6 oz. flour (see 6 oz. jam 
page 124 
9-in. diameter plate 
. Method: Line the greased plate with the pastry. Trim the edges, cut the trim- 
™ mings into shapes with a small fluted cutter and arrange them round the edge 
of the pastry, having damped the edge first. Spread the jam evenly over the 
pastry and bake for 20-25 minutes with the Regulo set at Mark 6. Serve hot 
or cold. 


Regulo Mark 4 
LEMON MERINGUE TART Time 30 Minutes 
9-in. baked flan case made from short 3 egg yolks 
crust pastry, using 6 oz. flour (see page 2 oz. lemon juice 
124) Grated rind of 1 lemon 


14 oz. cornflour 1 oz. butter or margarine 
4 oz. sugar 3 egg whites 
4 teaspoonful salt 4 oz. sugar (for meringue) 


12 oz. boiling water 


Method: Mix the cornflour, sugar and salt in a saucepan, add the boiling 
water and blend well. Cook over a gentle heat for about 3 minutes, until the 
mixture is thick. Beat the egg yolks and add a little of the hot mixture to them. 
Pour into the saucepan and stir to blend. Cook for a further 2 minutes, stirring 
continually. Remove from the heat, add the lemon juice and rind and mix 
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well. Finally stir in the fat. Pour into the cooked flan case. Whisk the egg 
whites stiffly and make a meringue with the sugar (see page 258). Pile onto the 
top of the filling. Sprinkle a dessertspoonful of caster sugar over the meringue 
and bake for 30 minutes with the Regulo set at Mark 4. 

Cook on a shelf about the centre of the oven. Serve hot or cold. 


Regulo Mark 6 
TREACLE TART Time 30 Minutes 


Short crust pastry, using 6 oz. flour (see 1-2 oz. breadcrumbs or cake crumbs 
page 124) A little lemon juice 
4 Ib. golden syrup 
9-in. diameter plate 

Method: Roll out the pastry a little larger than the size of the plate; cut off the 
extra width and place half the strip round the dampened edge of the plate. Damp 

this and line the plate with the round of pastry. Sprinkle a layer of crumbs on 

this, pour on the golden syrup, sprinkle with lemon juice and the remaining 

crumbs. Roll out the remaining strip of pastry thinly, cut into lengths the size 

of the plate and place in crossway strips across the plate. Bake for 30 minutes 

with the Regulo set at Mark 6. Serve hot or cold. 


PIES 


The term pie is used when fish, meat, poultry, game or fruit is cooked under- 
neath a pastry crust. In this section only fruit pies are dealt with. The others are 
dealt with in their proper sections. 


Position in the Oven 

When cooking a pie sufficient head-room should be left to allow a free circu- 
lation of heat over the top of the pastry. It is also essential to allow enough time 
for the filling to cook. A runner position just above the centre of the oven is the 
most suitable. 


Regulo Mark 6 
APPLE PIE . Time 40 Minutes 


Short crust pastry, using 8 oz. flour (see 1} Ib. apples (peeled, cored and sliced) 

page 124) Sugar to sweeten 
Method: Place the fruit in a pie-dish with the sugar. Roll out the pastry a little 
larger than the pie-dish and trim off a strip }-in. wide. Damp the edge of the 
pie-dish and cover it with this strip. Damp this pastry and then cover with the 
remainder, being careful not to stretch the pastry or it will shrink away from 
the edge of the dish. Trim and decorate the edges with a knife. Bake for 40 
minutes with the Regulo set at Mark 6. Use a runner position just above the 
centre of the oven. 
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lo Mark 6 

Any fresh, tinned, bottled or dried fruit can be used. Use the quantities and 
method given for Apple Pie (see page 129). 

Tinned and Bottled Fruit: Drain most of the juice from the fruit. This juice can 
be thickened with cornflour or arrowroot and served with the pie as a fruit 
sauce (see page 188) instead of custard). 

Dried Fruit: Soak overnight, stew until tender and drain away most of the 
juice before using, 


CHEESE CAKES 


Regulo Mark 6 
APPLE CHEESE CAKES Time 25 Minutes 
Short crust or puff pastry, using 4 oz. 1 oz. butter or margarine 
flour (see pages 123, 124) 2 eggs 
4 Ib. apples 3 oz. brown sugar 
3 cloves 


16 medium-deep patty tins 


Method: Roll out the pastry, cut into rounds with a fluted cutter and line 
16 medium-deep patty tins. Peel, core and cut the apples into quarters. Put 
them into a pan with 1 tablespoonful water and the cloves; stew until soft. 
Remove the cloves, add the fat and the sugar and when dissolved rub all 
through a sieve. Beat the eggs and add to the apples. Put the mixture onto the 
pastry. Bake on a baking tray for 25 minutes with the Regulo set at Mark 6. 

The cakes may be covered with water icing (see page 272) flavoured with 
lemon. 


Regulo Mark 6 
COCONUT CHEESE CAKES Time 20 Minutes 
Short crust or rough puff pastry, using 1 oz. rice flour or cornflour 
4 oz. flour (see pages 123, 124) 2 oz. desiccated coconut 
2 oz. butter or margarine 3 teaspoonful baking powder 
‘ oz. caster sugar A little jam 
eggs 


16 medium-deep patty tins 


Method: Roll out the pastry very thinly, cut into rounds with a fluted cutter 
and line the greased patty tins. Beat the fat and sugar to a cream, add the egg 
and rice flour or cornflour and beat well. Lastly mix in the baking powder and 
coconut. Put a little jam onto the pastry and half-fill the cases with the mixture. 
Bake for 20 minutes with the Regulo set at Mark 6. 


Regulo Mark 6 
CURD CHEESE CAKES Time 25 Minutes 

Short crust or rough puff pastry, using Grated rind of + lemon 

4 oz. flour (see pages 123, 124) Grated nutmeg to taste 
4 pint milk 24 oz. sugar 
4 teaspoonful rennet 1 oz, currants 
2 egg yolks ; 4 oz. cake crumbs 
1 oz. butter or margarine (melted) 

16 medium-deep patty tins 
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Method: Warm the milk to blood heat (98.4°F.), add the rennet and leave to 
stand until set as a curd. Pour the curd onto a hair sieve, or into folded muslin, 
place over a bow] and leave it to drip for 3 hours or longer. Place the dried 
curd in a bowl and mix it with the other ingredients. Roll out the pastry thinly, 
cut into rounds with a fluted cutter and line the greased patty tins. Place a 
spoonful of the mixture in each. Stand the tins on a tray and bake for 25 
minutes with the Regulo set at Mark 6. 


MACAROON Regulo Mark 4 
Cc ON CHEESE CAKES Time 20 Minutes 
Fleur pastry, using 4 oz. flour (see page 2 oz. caster sugar 
122) } 1 oz. ground almonds 
Raspberry jam 2 teaspoonfuls ground rice 


2 egg whites 
“Almond essence or orange flower water 

16 medium-deep patty tins 
Method: Roll out the pastry, cut into rounds with a fluted cutter and line the 
greased patty tins. Put a little raspberry jam in the bottom of each. Whisk the 
egg whites until stiff, add the flavouring and the dry ingredients well mixed 
together. Mix lightly with a metal spoon and put a good teaspoonful into each 
lined tin, completely covering the jam. Bake for 20 minutes with the Regulo 
set at Mark 4. 


FLANS 


LAN Regulo Mark 6 
F CASE Time 25 Minutes 
(1) To make: 


Fleur pastry, using 4 oz. flour (see page 122), 


or 
Short crust pastry, using 4 oz. flour (see page 124) 
7-in. diameter flan ring or sandwich tin 


Method: If using a flan ring place it on a baking tray and grease both the flan 
ring and the tray under the ring. If a deep sandwich tin 7-in. diameter is used 
this should be greased. 

Roll out the pastry and with it line the ring or tin, pressing the pastry well 
into the corners. Prick the bottom and cover with greased paper and beans or 
bread crusts. Bake with the Regulo set at Mark 6 for 20 minutes. Then remove 
the beans and paper, return the pastry to the oven and bake for a further 5 
minutes. Remove the flan ring or lift out of the sandwich tin and cool on a 
wire cooling tray. 

Fleur pastry is richer than short crust pastry, but is not so easy to handle. 


(2) To finish: 

Arrange fruit in the flan case, This may be fresh fruit raw or stewed, bottled, 
frozen or tinned fruit from which the juice has been drained, or drained 
stewed dried fruit. Finish off with one of the following alternatives: 
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(a) Sprinkle sugar, if necessary, over the fruit and decorate with whipped 
cream. 

(b) Take } pint fruit juice, add } oz. gelatine dissolved in a little hot waier, mix 
well, adding sugar and colouring as necessary. Leave until cool but not 
set, and pour over the fruit in the flan case. Whipped cream may be 
used for decoration. 


(c) Make a meringue using 2 egg whites and 4 oz. caster sugar (see page 258). 
Pile it onto the fruit in the flan and place in the oven for 20 minutes with 
the Regulo set at Mark }. The flan can be served hot or cold, but the 
meringue will not keep crisp for long. 


PATTIES AND TARTLETS 


Regulo Mark 9 
PATTY CASES Time 10 Minutes 


Puff or rough puff pastry (see page 123) 
Method: Roll out the pastry }-in. thick. Cut out about 14 rounds with a 2-in. 
cutter } in. in from the outside edge, and with a smaller cutter (about 1-in. size) 
cut halfway through the centre of the round. Brush over the surface with egg, 
taking care not to get any down the centre cut or the edge of the round. Place 
on a damp baking tray and bake for 10 minutes with the Regulo set at Mark 9. 
When the patties are cooked take out the centrepiece of each with a pointed 
knife and scrape out the uncooked centre pastry. Fill with a hot mixture, or 
leave to cool and fill with a cold mixture. Cover with the centre round. 
Note: To obtain the best patties use only those from the first rolling. If the 
pastry is folded and re-rolled the patties may rise unevenly. Some of the 
following recipes can be used for the remaining pastry. 


Regulo Mark 4 
CUSTARD PATTIES Time 10 Minutes 
Confectioner’s custard (see page 275) Vanilla or almond essence 
1 egg white Glacé cherries 


1 tablespoonful caster sugar 

14 patty cases (see above) 
Method: Fill the patty cases with confectioner’s custard. Make a meringue by 
whisking the egg white until stiff and folding in the sugar and essence; pipe it 
onto the custard using a forcing bag and fancy tube. Decorate the meringue 
with pieces of glacé cherry. Place on a baking tray on a shelf just below the 
centre of the oven and bake for 10 minutes with the Regulo set at Mark 4. 


LEMON CHEESE PATTIES 
Pu Per using 8 oz. flour (see page Rind and juice of 1 lemon 


} 3 egg yolks 
2 oz. butter or margarine 1 egg white 
6 oz. sugar 
132 


Tartlets page 133. Plate Tart page 125 
Treacle Tart - page 129 
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Method: Make patty cases from the pastry (see page 132). Put the other 
ingredients into a saucepan and stir until the mixture becomes about as thick 
as honey; when cold use to fill each patty case. 


Note: The mixture (known also as lemon curd) will keep in a covered jar. 


Time 15 Minutes 
Meringue: Regulo Mark 4 
Time 10 Minutes 


Short crust pastry, using 6 oz. flour (see 2 oz. sugar or more to taste 


APPLE MERINGUE TARTLETS Pastry:  Regulo Mark 6 


page 124) Lemon juice 
2 Ib. apple pulp 2 egg yolks 
Meringue: 
2 egg whites Glacé cherries 
2 oz. sugar 


20 medium-deep patty tins 

Method: Roll out the pastry thinly, cut into rounds with a fluted cutter and 
line the greased patty tins. Prick the bottoms with a fork and bake for 15 
minutes with the Regulo set at Mark 6. Sieve the apple pulp, add the sugar, 
flavour with lemon juice, mix in the egg yolks and place this mixture in the 
baked cases. Make a meringue by beating the egg whites stiffly and folding in 
the remaining 2 oz. sugar. Pile a little of this meringue onto each tartlet and 
place a small piece of glacé cherry on the top. Replace in the oven with the 
Regulo set at Mark 4 and cook for 10 minutes. 


Regulo Mark 6 


CUSTARD TARTLETS Time 20 Minutes 
Short crust or rough puff pastry, using 4 pint milk 
4 oz. flour (see pages 123, 124) 4 oz. sugar 
1 egg Pinch of salt 


12 medium-deep patty tins 


Method: Roli out the pastry, cut into rounds and line the greased patty tins. 
Stand these on a baking tray. Beat the egg lightly to blend the white and yolk. 
Heat the milk, add the sugar to the egg and pour in the warm, but not boiling, 
milk, add a pinch of salt. Pour into the lined patty tins until two-thirds full. 
Cook for 20 minutes with the Regulo set at Mark 6. 


Regulo Mark \__ see 
JAM TARTLETS | Ses \ a, 
Short crust, fleur or rough puff pastry Jam 
trimmings 


Method: Roll out the pastry and cut with a fluted cutter into rounds. Line 
patty tins with the pastry and not more than three-quarters-fill with jam. 


Stand the patty tins on a baking tray. 
When using short crust pastry bake for 15 minutes with the Regulo set at 


Mark 6. 
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When using fleur pastry bake for 25 minutes with the Regulo set at Mark 5. 
When using rough puff pastry bake for 12 minutes with the Regulo set at 
Mark 8. 


Regulo Mark 8 
MINCE TARTLETS Time 15 Minutes 


Puff or rough puff pastry (see page 123) Mincemeat 
Method: Roll out the pastry thinly and cut into rounds with a fluted cutter. 
Place half the rounds on a baking tray or in patty tins on a baking tray. Three- 
quarters-fill with mincemeat, damp the edges of the pastry and cover with the 
remaining rounds; make a small hole in the top of each. Bake for 15 minutes 
with the Regulo set at Mark 8. Serve hot or cold. 

Note: Short crust pastry can also be used. Bake for 15 minutes with the 
Regulo set at Mark 7. 


MISCELLANEOUS PASTRY DISHES 


Regulo Mark 7 
BANBURY CAKES Time 20 Minutes 


Rough puff pastry, using 8 oz. flour (see 1 oz. cake crumbs 


page 123) 2 oz. mixed peel 
1 oz. butter or margarine 4 oz. currants 
2 oz. sugar A little spice 
1 egg 


Method: Roll out the pastry to }4-in. thick. Cut into rounds 6-in. in diameter 
(about 8). Beat the fat and sugar to a cream, add the beaten egg, cake crumbs, 
chopped peel, currants and spice; put a little of this mixture in the centre of 
each round of pastry. Damp the edges and fold them together along the top 
and seal carefully. Turn over so that the smooth surface is upwards, and press 
out slightly. Brush over with water and sprinkle with sugar. Place on greased 
baking trays and bake for 20 minutes with the Regulo set at Mark 7. 


CREAM BUNS or PUFFS Reavis Mark 5 
ime 1 Hour 


Choux pastry, using 5 oz. flour (see page 1 oz. caster sugar 

121) Vanilla essence 
3 pint double cream 
Method: Place small dessertspoonfuls of choux pastry at intervals on a greased 
baking tray, cover with a greased meat tin of the same size as the tray and bake 
for 1 hour with the Regulo set at Mark. 5. Do not remove the cover until the 
buns are cooked. Place on a wire tray to cool, first cutting them open near the 
top in a slanting direction. Whip the cream until stiff, add the sugar and vanilla 
essence and fill the openings in the buns with the cream, using a forcing bag 
and tube or a small spoon. 
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CREAM HORNS aap artodiy 
Time 10 Minutes 
Rough puff pastry, using 4 oz. flour (see Beaten egg 
page 123) Sugar 
Filling: 
Jam Whipped sweetened cream 


Method: Roll out the pastry 4-in. thick and cut into long strips 1-in. wide. 
Grease the outsides of the cream horn tins. Brush over the pastry strips with 
beaten egg and sprinkle them with sugar. Wind the strips round the tins and 
overlapping a little, with the egg side outwards, starting at the pointed end. 
Bake on a greased tray for 10 minutes with the Regulo set at Mark 8. When 
the horns have slightly cooled remove the tins. Fill the horns with jam and 
cream when cold. 


Regulo Mark 7 
ECCLES CAKES Time 15 Minutes 
Rough puff pastry, using 8 oz. flour (see 2 oz. Demerara sugar 
page 123) ; 4 oz. currants 
2 oz. butter or margarine 2 oz. mixed peel 


Method: Roll out the pastry 4-in. thick, cut into rounds with a 4-in. diameter 
cutter (about 16). Warm the fat, mix with the sugar, currants and chopped 
mixed peel. Put a teaspoonful of this mixture in the centre of each round of 
pastry, damp the edges, draw together and seal in the centre. Turn over, roll 
out to about 4-in, diameter and make two or three small cuts across the middle. 
Brush over with egg white or water and sprinkle with caster sugar. Bake for 
15 minutes with the Regulo set at Mark 7. 


Regulo Mark 4 
ECLAIRS Time 30 Minutes 


Choux pastry, using 5 oz. flour (see page 1 oz. caster sugar 
121 Vanilla essence ee. 
4 pint double cream Sang or coffee icing (see pages 272 
Ue 


Method: Put the choux pastry into a forcing bag with 3-in. plain tube, force out 
onto a greased baking tray 3}-in. lengths. Bake for 30 minutes with the 
Regulo set at Mark 4. When cooked, open down one side with a knife while 
still warm and allow to cool on a wire tray. Whip the cream until stiff, add the 
sugar and vanilla essence and fill the centres of the éclairs with the cream, 
using a forcing bag and tube. Ice with chocolate or coffee icing and leave to set. 


Regulo Mark 8 
Tah A eihs Time 10 Minutes 
Trimmings of puff or rough puff pastry 1 egg white 
: (see page 123) Caster sugar 
am 


Method: Fold the trimmings of pastry together and roli out very thinly. Cut 
into rounds with a 4-in. diameter fluted cutter. Place a teaspoonful of jam in 
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the middle of each round. Damp the edges with beaten egg white or water. 
Fold the pastry to the centre into a three-cornered shape. Make sure that flaps 
are sealed together and twist the corners. Brush over with egg white and 
sprinkle lightly with caster sugar. Bake for 10 minutes with the Regulo set at 
Mark 8. 


: Regulo Mark 9 
POLISH TARTS Time 12 Minutes 


Puff pastry, using 4 oz. flour (see page Strawberry jam 
123) Egg white, or cream 


Apricot jam 
Method: Roll out the puff pastry very thinly, cut into 5-in. squares, wet the 
corners and fold each into the centre. Bake for 12 minutes with the Regulo set 
at Mark 9. This quantity will make 6 tarts. 

Fill two corners with apricot jam and the other two with strawberry jam; 
decorate the centre with whipped egg white or cream; if egg white is used 
sprinkle with sugar and put back in the oven until it is set. 


Regulo Mark 9 
VANILLA SLICES Time 10 Minutes 
Rough puff or puff pastry, using 8 oz. Vanilla essence 
flour (see page 123) Water icing flavoured with vanilla (see 
a) confectioner’s custard (see page page 272) 
75 


Method: Roll out the pastry thinly and cut into lengths 44 in. wide. Place these 
lengths onto a damp baking tray and cut into strips 2 in. wide. Bake for 10 
minutes with the Regulo set at Mark 9. Meanwhile, prepare the custard, 
flavour it with vanilla essence, and set aside until cool. When the pastry has 
cooled, spread custard over half the slices and cover with the other half. Ice 
with water icing and allow to set. 


“AU Regulo Mark 8 
VOL-AU-VENT Time as stated 


Puff pastry (see page 123) Beaten egg 


Method: Roll the puff pastry }-in. thick. Cut out an oval case with a vol-au- 
vent cutter. Stand on a damp baking tray. Mark the centre with a smaller 
cutter and brush over with egg. Bake for 20-25 minutes, according to size, 
with the Regulo set at Mark 8. When cooked, remove the undercooked centre 
but retain the top of the centre to place on the fillings. 

When cold, the vol-au-vent can be filled with any sweet filling, e.g., fruit and 
cream, fruit and custard, confectioner’s custard with chopped nuts, etc. 
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Puddings, Hot and Cold Sweets 


This section gives some idea of the wide variety of puddings and sweets which 
can be served throughout the year. Typical recipes have been grouped under 
various headings according to their contents or the way in which they are cooked. 


MILK PUDDINGS 


The Regulo setting and time given with each recipe should be used when the 
pudding is cooked alone in the centre of the oven. It is often more convenient to 
cook milk puddings on the oven bottom or lowest runner while the rest of the 
meal, requiring a higher Regulo setting, is cooked above it. In such cases it is 
advisable to put the milk pudding in the upper portion of the oven during the 
heating-up period, moving it down when the other food is put in. 


+ Regulo Mark 1 
CORNFLOUR PUDDING Time 40 Minutes 
14 oz. cornflour 1 oz. sugar 
1 pint milk 1 egg 


Strip of lemon rind (optional) 

Method: Mix the cornflour to a smooth paste with a little of the cold milk. 
Boil the remainder of the milk, adding, if liked, a strip of lemon rind for 
flavouring. When the milk is boiling, remove from the burner, take out the 
lemon rind, and pour over the cornflour, stirring well. Return to the rinsed pan 
and cook until thick, stirring continually. (If preferred, a double saucepan can 
be used here to avoid continual stirring, but a longer time will be needed to 
cook the mixture). Add the sugar, allow to cool slightly and then mix in the 
beaten egg. Pour into a greased pie-dish and bake for 40 minutes with the 
Regulo set at Mark 1. 


GROUND RICE PUDDING 


Prepare and bake as for Cornflour Pudding (above), substituting 14 oz. 
ground rice for the cornflour. 


JUNKET or CURDS 
1 pint milk 1 teaspoonful rennet 
Method: Heat the milk to blood heat (about 98°F.). Pour into a serving dish 
and mix in 1 teaspoonful of rennet. Leave without moving until set. Serve with 
cream, sugar or stewed fruit. 
Coffee Junket or Curds: Proceed as for Junket or Curds, but mix 1 tablespoon- 
full of coffee essence with the milk. 
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Checolate Junket or Curds: Proceed as for Junket or Curds, but mix 1 oz. 
finely-grated chocolate with the milk. 


Regulo Mark 1 
MACARONI PUDDING Time (in oven) 40 Minutes 
2 oz. macaroni Pinch of salt 
1 pint milk 1 egg 
1 oz. sugar 


Method: Break the macaroni into small pieces and soak for 1 hour or longer in 
the milk. Cook in a double saucepan until tender. Then add the sugar and salt 
and allow to cool a little. Add the beaten egg, stir together, and pour into a 
greased pie-dish. Bake for 40 minutes with the Regulo set at Mark 1. 


Regulo Mark 1 
RICE PUDDING Time 2 Hours 
14 oz. Carolina rice A little grated nutmeg 
1 pint milk Lemon peel (optional) 
1 oz. sugar 


Method: Wash the rice and put into a greased pie-dish with the milk and sugar 
(and lemon peel if used). If possible, leave to stand for 1 hour. Stir, and grate 
a little nutmeg on top before putting into the oven. Bake for 2 hours with the 
Regulo set at Mark 1. 


SAGO PUDDING (LARGE SAGO) Rosie Mark 1 
ime 14 Hours 
14 oz. large sago 1 oz, sugar 
1 pint milk 


Method: Prepare and cook as for Rice Pudding (above). A beaten egg can, if 
preferred, be stirred into the pudding either before it is put into the oven or 
part way through the cooking. In the latter case the pudding must be allowed 
to cool slightly before the egg is added to prevent curdling. 


Regulo Mark 1 
SAGO PUDDING (SMALL SAGO) Time 40 Minutes 
1 pint milk Pinch of salt 
14 oz. small sago and 1 egg 1 oz. sugar 
Flavouring 


0 
2 oz. small sago without egg 
Method: Prepare and cook as for Semolina Pudding (see below). 


LINA PUDD Regulo Mark 1 
SEMO EC DENG Time 40 Minutes 
1 pint milk Pinch of salt 
14 oz. semolina and 1 egg 1 oz. sugar 


} OLE Flavouring 
2 oz. semolina without egg 
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Method: Bring the milk to the boil in a saucepan, sprinkle in the semolina and 
salt, stirring continually. Stir and boil until the semolina is clear. Add the 
sugar and allow the mixture to cool a little. Mix in the beaten egg and flavour- 
tens a greased pie-dish and bake for 40 minutes with the Regulo set 
at Mark 1. 


Notes: 
(1) This pudding may be baked for 25 minutes with the Regulo set at Mark 3. 


(2) If preferred, the egg yolk can first be mixed with the semolina and then the 
stiffly-beaten white folded in. 


Regulo Mark 1 
TAPIOCA PUDDING Time 14-2 Hours 
1 oz. tapioca 1 oz. sugar 
1 pint milk 


Method: Prepare and cook as for Sago Pudding (large sago). An egg can be 
added in a similar manner. 


TAPIOCA CUSTARD PUDDING Sg Mt 
Time 45 Minutes 
2 oz. tapioca Yolks of 3 eggs 
1 pint milk Whites of 3 eggs 
Pinch of salt 1 oz. butter or margarine 
2 oz. caster sugar 1 tablespoonful cf sugar 


A little grated lemon rind 

Method: Put the tapioca into a saucepan with the milk and salt and simmer 
slowly for half an hour. Add the sugar, lemon rind, egg yolks and fat. Pour 
into a greased pie-dish. Whip up the egg whites stiffly, sweeten with the table- 
spoonful of sugar and pile on top of the pudding. Bake for 45 minutes with the 
Regulo set at Mark 2. 


CUSTARD PUDDINGS 


Regulo Mark 1 or 2 
Time—see below 


BAKED CUSTARD 


2 eggs 1 oz. sugar 
1 pint milk Flavouring (nutmeg, orange or lemon 
Pinch of salt rind, er essence) 


Method (1): Beat the eggs sufficiently to mix the yolks and whites, add the 
milk and pinch of salt. Strain into a greased pie-dish and stir in the sugar. 
Grate nutmeg or orange or lemon rind, etc., over the custard or add the 
essence. Bake for 1 hour with the Regulo set at Mark 1} or for 40 minutes with 


the Reguio set at Mark 2. 
Regulo Mark 1 


Time 50 Minutes 
Method (2): Beat the eggs and add the milk, hot but not boiling, whilst 
beating. Strain into a greased pie-dish and stir in the salt and sugar. Grate nut- 
meg or orange or lemon rind, etc., over the custard or add the essence. Bake 
for 50 minutes with the Regulo set at Mark 1. 
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Regulo Mark 1 
CARAMEL CUSTARD (BAKED) Time 50 Minutes 


Caramel: 
2 oz. loaf sugar 1 tablespoonful water 
1 tablespoonful lemon juice 


Custard: 
3 eggs Pinch of salt 
1 pint milk 14 oz. sugar 
Method: Put the caramel ingredients together in a saucepan. Heat gently until 
the sugar is dissolved and then boil until brown in colour. Pour the mixture 
quickly into a warm metal pie-dish and, holding the dish with a cloth, turn it 
round and round until the pie-dish is coated. 

Beat up the eggs and add the milk, hot but not boiling, whilst beating. Add 
the salt and sugar, pour into the prepared dish and place in the oven at once. 
Bake for 50 minutes with the Regulo set at Mark 1. Serve hot. 


CARAMEL CUSTARD (STEAMED) 


Caramel: 

2 oz. loaf sugar 1 tablespoonful water 

1 tablespoonful lemon juice 

Custard: 

2 eggs 1 oz. sugar 

Yolks of 2 eggs Flavouring (orange or lemon rind, or 
4 pint milk essence) 


Pinch of salt 


Method: Put the ingredients for the caramel into a pan. Heat gently until the 
sugar has dissolved and then boil until brown in colour. Pour the mixture 
quickly into a hot metal basin or plain tin and, holding the basin with a cloth 
turn round and round until the basin is coated. 

Beat up the eggs and add the milk, hot but not boiling, whilst beating. Add 
the salt, sugar and flavouring and pour into the prepared basin. Cover with 
greased paper and steam gently over hot water until firm for about 2-1 hour. 
Turn out onto a dish and serve hot or cold. 


CUP CUSTARD 


1 egg 1 oz. sugar 
Yolks of 2 eggs Flavouring 
# pint milk 


Method: Beat up the eggs and add the milk, hot but not boiling, whilst beating. 
Pour into a jug and stand in a saucepan of hot water or use a double saucepan. 
Place over a low flame and stir until the mixture thickens. The water in the pan 
must not become too hot or the custard may curdle. Turn into a basin to cool. 
Either remove the skin or stir it in three times as the custard cools. Serve in 
custard cups or a glass dish. 
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BAKED PUDDINGS 


The Regulo settings and cooking times given should be used when the pudding 
is cooked alone in the centre of the oven. Use can be made of the temperature 
gradient in the oven (see page ix) when a joint or other dish is cooked at the 
same time. 


AMB Regulo Mark 1 
APPLE ER Time 50 Minutes 
2 Ib. apples 2-3 eggs 
4 oz. sugar 1 tablespoonful sugar to each white of 
2 oz. butter or margarine egg 


Rind and juice of 1 lemon 


- Method: Cook the prepared apples with the sugar, fat, rind and juice of the 
lemon. When quite tender beat until smooth with a fork or rub through a hair 
sieve. Beat in the egg yolks and pour the mixture into a greased fireproof dish 
(which must be sufficiently deep to shield the meringue top). 

Whip up the egg whites and beat in 1 teaspoonful of the sugar until the 
mixture is stiff again. Fold in most of the remaining sugar with a metal spoon. 
Pile this meringue on top of the pudding and sprinkle the remaining sugar on 
top. Bake for 50 minutes with the Regulo set at Mark 1. 


Note: This pudding may be cooked on the oven bottom while food requiring 
a higher Regulo setting is cooked above it. 


Regulo Mark 4 
APPLE CHARLOTTE (i) Time 40 Minutes 
2 lb. apples Butter or margarine 
Stale white bread About 4 oz. sugar 


Method: Peel, core and cut up the apples. Grease a medium-sized pie-dish, and 
line with thin bread slices dipped in the melted fat. Fill with the apples, sugar 
and bread in layers, having a layer of bread on the top. Cover with a greased 
paper, and bake for 40 minutes with the Regulo set at Mark 4. Turn out and 
sprinkle with sugar before serving. 


Regulo Mark 4 
APPLE CHARLOTTE (2) Time 40 Minutes 
1 lb. cooking apples Grated rind and juice of 1lemon _ 
4 oz. breadcrumbs : 2 oz. chopped suet, butter or margarine 


3 oz. brown sugar 

Method: Peel and core the apples and cut into thick slices. Grease a pie-dish. 
Mix together the breadcrumbs, sugar and lemon rind and arrange in layers 
with the apples, making the top a layer of breadcrumbs, etc. Pour the juice 
over, and add a little water if the apples are not juicy. Sprinkle the suet or fat 
(broken into pieces) over the top. Cover with a piece of well-greased paper. 
Bake for 40 minutes with the Regulo set at Mark 4. 
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Regulo Mark 4 
APPLE SPONGE PUDDING Time 50 Minutes 
1 Ib. cooking apples 1 egg 
2 oz. sugar 6 oz. flour 
34 oz. butter or margarine Pinch of salt ; 
4 oz. caster sugar 4 teaspoonful baking powder 


Method: Peel and cut up the apples, place in a large pie-dish and add 2 oz. of 
sugar. Beat the fat and 4 oz. of sugar into a cream, add the well-beaten egg a 
little at a time. Add the sifted flour, salt and baking powder and mix well. 
Spread the mixture, which should be quite stiff, over the apples. Bake for 50 
minutes with the Regulo set at Mark 4. 


Regulo Mark 6 
APRICOT CHARLOTTE Time 50 Minutes 
4 Ib. dried apricots 4 Ib. breadcrumbs 
6 oz. sugar 2 oz. butter or margarine 


Method: Wash the apricots and soak them in cold water for 12 hours. Stew 
them with 4 oz. of the sugar and a little water. Grease a pie-dish. Mix together 
the breadcrumbs and the remaining 2 oz. of sugar, and arrange in layers with 
the fruit, making the top a layer of breadcrumbs and sugar. Pour the juice 
over, break the fat into small pieces and put on top. Bake for 50 minutes with 
the Regulo set at Mark 6. 


Note: Dried peaches, prunes, etc., may be used in a similar manner. 


BAKED APPLES Regulo Mark 6 
Time—see below 


Large apples—1 per person Boiling water 
Brown sugar 


Method: Wipe the apples and remove the centres with an apple corer. Slit the 
skin round the sides of the apples and put them on a tin with the brown sugar 
in place of the core. Pour a little boiling water round the apples and bake with 
the Regulo set at Mark 6. The time taken will depend upon the size and variety 
of the apples, but 1 hour is an average time. 


Notes: 


(1) The apples may be baked for a longer period underneath a joint or other 
dish when a whole dinner is cooked in the oven. 


(2) The flavour of the baked apple may be varied as follows: 
(a) Pierce the skin of the apple with 1 or 2 cloves. 
(b) Substitute for the sugar: : 
(i) chopped dates mixed with golden syrup; 
(ii) a spoonful of marmalade or jam; 
(iii) any dried fruit (e.g., sultanas, raisins) mixed with honey. 
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Regulo Mark 6 
BAKED APPLE DUMPLINGS Time 40 Minutes 


Short crust pastry, using 10 oz. flour (see 4 cooking apples 

page 124) Brown sugar 
Method: Roll out the pastry and cut into rounds large enough to cover each 
apple completely. Peel and core the apples, and place them on the rounds of 
pastry. Fill the centres with sugar, damp and shape the pastry over, and place 
sealed side downwards on a greased baking tray. Bake for 40 minutes on a 
runner just above the centre of the oven with the Regulo set at Mark 6. 


BAKED BREAD PUDDING Regulo Mark 4 
Time 14 Hours 
12 oz. stale bread Grated nutmeg or lemon rind 
3 oz. currants 3 oz. butter or margarine 
' 3 oz. raisins 1 or 2 eggs 
44 oz. sugar 2 pint milk 


Method: Soak the bread in cold water for about 1 hour. Squeeze out as much 
of the moisture as possible and mix the bread with the currants, raisins, sugar, 
nutmeg or lemon rind, melted fat, beaten eggs and milk. Turn into a greased 
pie-dish and bake for 14 hours with the Regulo set at Mark 4. 


BAKED FRUIT PUDDING Regulo Mark 5 
Time 1 Hour 
4 oz. brown sugar 1 Ib. plums or blackberries 


Suet pastry, using 8 oz. flour (see page 3 oz. granulated sugar 
124) 


Method: Grease a 14-pint-size enamelled pie-dish and sprinkle with the 4 oz. 
of brown sugar. Roll out the suet crust, line the dish with two-thirds of the 
crust, fill with the fruit and sugar, damp the edge, roll out the remaining crust 
and use to cover the pie-dish. Press the edges well together and turn in from 
the edge of the dish. Cover with greased paper and bake for 1 hour with the 
Regulo set at Mark 5. 


BAKED PANCAKES 


AKE Regulo Mark 5 
(FRENCH PANC S) Time 15 Minutes 
2 oz. butter or margarine 2 oz. flour 

2 oz, sugar 4 pint milk 

2 eggs ) Lemon 


Method: Beat the fat and sugar to a cream, add the eggs and flour and the milk 

to make a fairly thin batter. Pour the batter into 5 or 6 well-buttered saucers. 
Bake for 15 minutes with the Regulo set at Mark 5. Dish in a pile, with sugar 
and lemon juice, or jam, between each pancake. 


Regulo Mark 2 
BREAD AND BUTTER PUDDING Time 1 Hours 
Slice of thin bread and butter (about 2 oz. sugar 
4 02.) - 2eggs — 
4 oz. raisins 1 pint milk 
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Method: Grease a pie-dish, put in the thinly-sliced bread and butter in layers, 
with raisins and sugar between each layer. Beat up the eggs with the milk, pour 
over the pudding and allow to stand 10 minutes, Bake for 1$ hours with the 
Regulo set at Mark 2. 


Regulo Mark 4 
CANARY PUDDING Time 50 Minutes 
4 oz. butter or margarine Pinch of salt 
4 oz. sugar 4 teaspoonful baking powder 
2 eggs Grated lemon rind 
6 oz. flour 1 tablespoonful milk (about) 


Method: Beat together the fat and sugar. Add the eggs one at a time and beat 
until the mixture is thick and uniform. Stir in the sifted flour, salt and baking 
powder with the grated lemon rind and about 1 tablespoonful of milk. Bake 
in a greased pie-dish for 50 minutes with the Regulo set at Mark 4. 


Regulo Mark 5 
CASTLE PUDDING Time 20 Minutes 
2 oz. butter or margarine Pinch of salt 
2 OZ. sugar 4 teaspoonful baking powder 
1 egg A little milk 
3 oz. flour 


Method: Cream the fat and sugar together; beat in the egg and then stir in the 
sifted flour, salt and baking powder. Add a little milk as necessary. Grease 
6 castle or dariole moulds and decorate the bottom of each with pieces of 
cherry and angelica. Put the mixture into the moulds, stand them ona baking 
tray or meat tin, cover with paper and bake for 20 minutes with the Regulo set 
at Mark 5. 


* Regulo Mark 4 
CHOCOLATE PUDDING Time 50 Minutes 
4 oz. butter or margarine 1 oz. cocoa 
4 oz. caster sugar 4 teaspoonful cream of tartar 
2 eggs 4 teaspoonful bicarbonate of soda 
6 oz. flour 2 tablespoonfuls milk 
Pinch_of salt 


Method: Beat together the fat and sugar. Add the eggs one at a time and beat 
until the mixture is thick and uniform. Sift together the flour, cocoa, cream of 
tartar and bicarbonate of soda, and mix into the fat, etc., adding the milk. 
Turn into a greased mould, and cover with greased paper. Bake for 50 minutes 
with the Regulo set at Mark 4. 


Regulo Mark 1 
CHOCOLATE QUEEN PUDDING Time 1 Hour 15 Minutes 
2 oz. grated chocolate 4 oz. sugar 
1 pint milk 2 eggs 
5 oz. breadcrumbs A little vanilla essence 
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Method: Dissolve the chocolate in the milk, bring to boiling point and pour 
it over the breadcrumbs. When cool, add 1 oz. of the sugar, the 2 egg yolks, 
and a little vanilla essence. Pour into a well-greased fireproof dish, which must 
be sufficiently deep to shield the meringue top. 

Whisk the egg whites until stiff, beat in 1 teaspoonful of sugar until stiff 
again and fold in the remaining sugar. Pile this meringue topping on the 
eaecaiate mixture and bake for 1 hour 15 minutes with the Regulo set at 

ark 1. 


NUT Regulo Mark 6 
coco PUDDING Time—Pudding 30 Minutes 
Meringue 20 Minutes 
1 oz. butter or margarine 2 eggs 
4 pint milk 4 teaspoonful! vanilla essence 
3 oz. desiccated coconut Short crust or flaky pastry, using 6 oz. 
4 oz. sugar flour (see pages 121, 124) 


Method: Melt the fat in a pan, add the milk and heat until warm; pour this 
over the coconut, add 1 oz. sugar and allow to stand } hour, then add the 
beaten egg yolks and vanilla essence. Roll out the pastry and use it to line a 
greased pie-dish, damping the edges to prevent the pastry slipping down. 
Decorate the edge with pastry leaves, pour in the coconut mixture and bake 
for 30 minutes with the Regulo set at Mark 6. 

Whisk the egg whites stiffly, fold in the sugar and pile on top of the pudding. 
Sprinkle with coconut, place on the bottom of the oven and cook for 20 
minutes to set and brown the meringue. 


Regulo Mark 4 


DATE PUDDING Time 50 Minutes 
4 oz. butter or margarine 4 teaspoonful cream of tartar) mixed 
4 oz. sugar 4 teaspoonful bicarbonate of + well 
“2 eggs soda together 
6 oz. flour 4 oz. dates 


Method: Beat together the fat and sugar. Add the eggs one at a time and beat 
until the mixture is thick and uniform. Stir in the sifted flour, salt, cream of 
tartar and bicarbonate of soda. Add a little milk, if necessary, to make a stiff 
mixture, then the dates, which should be stoned and cut into small pieces. 
Turn into a greased pie-dish and bake for 50 minutes with the Regulo set at 


Mark 4. 
Regulo Mark 3 


EMPRESS PUDDING Time 25 Minutes 
1 Ib. apples 1 pint milk 
2-3 oz. brown sugar 1 oz. sugar 
1 oz. butter or margarine 1 egg 
Rind and juice of 4 lemon Nutmeg 


1} oz. cornflour 
Method: Peel, core and cut up the apples. Stew them with the sugar and fat, 
adding the grated rind and juice of lemon. When cooked, turn into a pie-dish. 
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Mix the cornflour to a paste with a little of the milk, add the remainder 
boiling, stir and boil for a few minutes. Add 1 oz. sugar and the beaten egg and 
pour over the apples; grate the nutmeg over the surface. Bake for 25 minutes 
with the Regulo set at Mark 3. If slower cooking is preferred, bake for 40 
minutes with the Regulo set at Mark 1. 


Regulo Mark 6 


FRUIT BATTER PUDDING Time 45 Minutes 
4 oz. flour 4 lb. apples peeled and cut up 
Pinch of salt 2 oz. sugar 
2 eggs 1 oz. suet (finely-chopped) 
4 pint milk 


Method: Make a batter with the flour, salt, eggs and milk (see page 193). 
Prepare the apples. Melt a small piece of lard in a pie-dish, and when smoking 
hot pour in the batter. Put in the apples, add the sugar, and, lastly sprinkle 
the suet over. Bake for 45 minutes with the Regulo set at Mark 6. 


Regulo Mark 2 
FRUIT CARAMEL PUDDING Tine Hoa 
2 oz. sugar for the 2 oz. sultanas 
2 tablespoonfuls water f caramel 6 small sponge cakes 
1 pint milk (hot) 3 eggs 
2 oz. cherries 2 oz. almonds 


Method: Make a caramel with the sugar and water (see Caramel Custard, 
page 140) and add the milk to it. Grease a pie-dish and put in alternate layers 
of mixed fruit and sponge cakes (cut into slices) until the dish is full. Make a 
custard from the eggs, milk and caramel (see page 140) and pour this into the 
pie-dish. Sprinkle chopped almonds on top of the pudding and bake in the 
middle of the oven for 1 hour with the Regulo set at Mark 2. 


Regulo Mark 5 
FRUIT CRUNCH Time 30 Minutes 
1 Ib. jar of fruit or 1 1b. prepared fruit 4 teaspoonful baking powder 
Sugar to sweeten 1-2 oz. sugar 
2 oz. butter or margarine Pinch of salt 
5 oz. flour 


Method: Drain the fruit, if bottled fruit is used. Put the fruit into a greased pie- 
dish, and if necessary, sweeten with sugar. Rub the fat into the flour, add the 
baking powder, sugar and salt, and mix together. Spread the mixture over the 
fruit and bake for 30 minutes with the Regulo set at Mark 5. 


FRUIT PIE WITH SCONE TOPPING Regie Disk: $ 
Time 20 Minutes 
2 Ib. jar of fruit Sugar to sweeten 
Scone Topping: 
4 oz. flour 2 oz. butter or margarine 
4 teaspoonful salt 14 teaspoonfuls baking powder 
1 teaspoonful sugar Milk to mix 
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Method: Sift the flour, salt and sugar into a bowl. Rub in the fat, add the 
baking powder and mix to a soft dough with the milk. Rol] out 4-in. thick, cut 
into rounds with a 14-in, diameter cutter and remove the centres with a smaller 
cutter. Re-roll the centres and trimmings and cut as before. This will make 4 
rings, and the centre left from the last cutting can be rolled into small pieces 
and dropped on to the fruit before the scones are put on. 

Drain the juice from the fruit and bring it to the boil in a pan. Place the 
fruit in a fireproof dish and sprinkle with sugar if necessary. Pour the boiling 
juice over the fruit, put the scones on top immediately and bake for 20 minutes 
with the Regulo set at Mark 6. 


Regulo Mark 4 
GINGER MADEIRA PUDDING Time 50 Minutes 
Ingredients and Method: Use the ingredients and method as for Canary 
Pudding (see page 144), adding 4 oz. chopped preserved ginger with the flour. 
Bake for 50 minutes with the Regulo set at Mark 4. 


Regulo Mark 4 
GOLDEN PUDDING Timea Minntes 
4 oz. treacle 2 eggs 
2 tablespoonfuls water 4 oz. flour 
4 oz. butter or margarine Pinch of salt 
4 oz. sugar 4 teaspoonful baking powder 


Method: Mix the treacle with the water and put into a well-greased fireproof 
basin. Beat together the fat and sugar. Add the eggs one at a time, and beat 
until the mixture is stiff and uniform. Stir in a sifted flour, salt and baking 
powder. Put the mixture over the treacle and bake for 45 minutes with the 
Regulo set at Mark 4. 


Regulo Mark 6 
JAM or LEMON CURD ROLL Time 40 Minutes 
4 ib. flour Little grated lemon rind 
Pinch of salt Cold water 
4 teaspoonful baking powder Lemon curd or jam 


4 oz. butter, margarine or lard 


Method: Sift together the flour, salt and baking powder. Rub in the fat. Add 
the lemon rind and mix to a stiff dough with cold water. Roll into a wide strip, 
t-in. thick. Spread with the lemon curd or jam, damp the edges, roll and place 
on a greased tin. Bake for 40 minutes with the Regulo set at Mark 6. 


Regulo Mark 4 
JAM SPONGE Time 50 Minutes 
Jam Pinch of salt 
4 oz. butter or margarine 4 teaspoonful cream of tartar) mixed 
4 oz. caster sugar 4 teaspoonful bicarbonate of +} well 
2 eggs soda together 
6 oz. flour 


147 


RADIATION NEW WORLD COOKERY BOOK 


Method: Cover the bottom of a well-greased pie-dish with jam. Beat together 
the fat and sugar; add the eggs one at a time and beat until the mixture is thick 
and uniform. Add the sifted flour, cream of tartar and bicarbonate of soda, 
and mix well, adding a little milk. Spread the mixture over the jam. Bake for 
50 minutes with the Regulo set at Mark 4. 


Regulo Mark 5 
LEMON PUDDING (1) Time 45 Minutes 
Fleur pastry, using 6 oz. flour (see page 1 egg 
122) Rind and juice of 1 lemon 
3 oz. butter or margarine 4 oz. cake crumbs 
3 oz. sugar 


Method: Line a greased pie-dish with the pastry but do not cover the edge. 
Cream the fat and sugar, and beat in the egg until the mixture is thick and 
uniform. Stir in the grated lemon rind, cake crumbs and lemon juice. Turn the 
mixture into the prepared dish and bake for 45 minutes with the Regulo set at 
Mark 5. When cooked sprinkle with caster sugar and serve hot or cold. 


Regulo Mark 3 
LEMON PUDDING (2) Time 50 Minutes 
3 eggs 1 large lemon 
2 pint milk 2 oz. sugar 


1 pint breadcrumbs 

Method: Separate the yolks from the whites of the eggs. Beat the yolks and 
milk together, mix with the breadcrumbs, grated rind and juice of the lemon 
and the sugar. Whip the egg whites stiffly and fold them into the mixture. Turn 
into a 2-pint-size pie-dish and bake for 50 minutes with the Regulo set at 
Mark 3. 


Regulo Mark 5 
MERINGUE PUDDING Time—Pudding 20 Minutes 
Meringue 30 Minutes 
2 Ib. Swiss roll, or 8 sponge cakes 2 pint milk 
2 tablespoonfuls jam Vanilla essence 
3 eggs 4 oz. caster sugar 


Method: Cut the cake into slices, spread with jam and arrange them in a 
shallow fireproof dish or pie-dish. 

Beat up the egg yolks with the milk, add the vanilla essence and pour over 
the sponge cakes. Leave to soak for 4 hour. Bake for 20 minutes with the 
Regulo set at Mark 5. Whip up the egg whites until quite stiff, add 14 oz. sugar 
and beat until stiff again. Fold in the remainder of the sugar and pile the mix- 
ture on the top of the pudding. Bake for a further 30 minutes on the oven 
bottom. 


Regulo Mark 1 
MOUNTAIN PUDDING Time 1 Hour 15 Minutes 
4 oz. ratafias Pinch of salt 
Grated rind of 1 lemon 1 oz. sugar 
2 oz. butter or margarine 2 eggs 
14 oz. flour 2 oz. caster sugar 
1 pint milk 
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Method: Grease a pie-dish with 1 oz. fat and put in the broken ratafias. Add 

the grated lemon rind. Make a white sauce (see page 179) from the remaining 

1 oz. fat, 14 oz. flour, 1 pint milk, pinch of salt and 1 oz. sugar. Pour over the 

ratafias. Make a meringue from the stiffly-beaten egg whites and sugar, and 

pile on the top of the pudding. Bake for 1} hours with the Regulo set at Mark 1. 
If liked, the egg yolks may be added to the sauce. 


Regulo Mark 5 
ORANGE PUDDING Time—Pudding 30 Minutes 


Meringue 20 Minutes 
Short crust or rough puff pastry, using 2 eggs 


6 oz. flour (see pages 123, 124) 2 oz. sponge cake crumbs 
1 oz. butter or margarine Grated rind and juice of 1 orange 
4 oz. caster sugar A few pistachio nuts 


Method: Line and ornament a small pie-dish with short or rough puff pastry. 
Beat the fat and 2 oz. of the sugar to a cream, add the cake crumbs and the egg 
yolks, and the grated orange rind and juice, adding a little milk if necessary. 
Turn into the prepared pie-dish. Bake for 30 minutes with the Regulo set at 
Mark 5. Whip the egg whites stiffly, fold in the remaining 2 oz. of sugar, pile 
on top of the pudding in the centre. Sprinkle with chopped pistachio nuts, and 
put on the oven bottom for 20 minutes to set and brown the meringue. 


Regulo Mark 5 
QUEEN PUDDING Time—Pudding 30 Minutes 


Meringue 20 Minutes 


4 pint milk 2 eggs 

1 oz. butter or margarine 4 teaspoonfu! vanilla essence, or a little 
24 oz. white breadcrumbs grated lemon rind 

2 tablespoonfuls caster sugar 1 tablespoonful jam 


Method: Boil the milk with the fat and pour over the breadcrumbs mixed with 
1 tablespoonful sugar. Allow to stand for 10 minutes, then add the beaten egg 
yolks and the flavouring. Pour into a greased dish and bake for 30 minutes 
with the Regulo set at Mark 5. When set, spread jam on the top; whisk up the 
egg whites stiffly, fold in the remainder of the sugar and pile on top of the 
pudding. Place on the oven bottom for 20 minutes or more to set and brown 
the meringue. Serve hot or cold. 


Regulo Mark 5 
SAVOY PUDDING Time—Pudding 30 Minutes 
Meringue 20 Minutes 
Short crust pastry, using 6 oz. flour (see 3 oz. sponge cake crumbs 
page 124) 4 pint milk : 
2 oz. butter or margarine 2 oz. chopped candied peel 
2 oz. caster sugar Ratafia essence 
Whites of 2 eggs 1 tablespoonful caster sugar 


Yolks of 2 eggs 

Method: Line a greased pie-dish with the pastry and decorate the edges 
according to taste. Cream the fat and sugar together, beat in the egg yolks and 
cake crumbs and add the milk gradually with the chopped peel and ratafia 
essence. Put this into the prepared dish and bake for 30 minutes with the 
Regulo set at Mark 5. 
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Whisk the egg whites until stiff, fold in 1 tablespoonful caster sugar and pile 
it onto the pudding. Put on the bottom of the oven for 20 minutes to set and 
brown the meringue. 


Regulo Mark 5 


SPONGE CAKE PUDDING Time 30 Minutes 
Rough puff or short crust pastry, using 1 egg 
6 oz. flour (see pages 123, 124) 1 oz. sugar 
2 oz. sponge cakes Flavouring essence 
Sherry (optional) 1 pint milk 


1 tablespoonful jam 

Method: Line a pie-dish with the pastry and decorate the edges; soak the cake 
in sherry or some of the milk, put a layer of cake in the dish, then a little jam; 
continue the layers until all the cake and jam are used; beat up the egg, add 
sugar, flavouring and the remaining milk (hot), pour into the dish and bake 
for 30 minutes with the Regulo set at Mark 5. 


Regulo Mark 4 


SWEET CRUST PUDDING Time 50 Minutes 
6 oz. breadcrumbs 3 oz. Demerara sugar 
2 oz. shredded suet 1 teacupful golden syrup 


1 pint gooseberries or other fruit 4 teacupful water 

Method: Mix the crumbs and suet together and the gooseberries and sugar 
together, then arrange in layers in a pie-dish with a layer of crumbs and suet 
on the top. Warm the golden syrup with the water and pour carefully over the 
pudding. Bake for 50 minutes with the Regulo set at Mark 4. 


Me sl Regulo Mark 5 
THREE-AND-THREE PUDDING Time—Pudding 30 Minutes 
Meringue 20 Minutes 
Rough puff pastry, using 6 oz. flour (see 3 oz. butter or margarine 
page 123) Juice and grated rind of 1 lemon 
3 large apples 3 eggs 
3 oz. caster sugar Candied fruits 


Method: Line a small pie-dish with the pastry, decorate the edges with pastry 
leaves. Peel, core and slice the apples; put in a stewpan with 1 tablespoonful 
water, and simmer gently until soft. Rub through a wire sieve or mash 
thoroughly with a fork; add the sugar, fat, lemon and egg yolks. Stir until 
thoroughly mixed, but do not boil. Put the pulp into the prepared dish and 
bake for 30 minutes with the Regulo set at Mark 5. Whip the egg whites, add 
to them 1 tablespoonful sugar, pile onto the pudding, decorate with candied 
fruits, and bake for 20 minutes on the oven bottom. 


Regulo Mark 5 
WELSH PUDDING Time 30 Minutes 
Short crust pastry, using 4 oz. flour (see The weight of the egg in butter or mar- 
page 124) . garine, sugar and flour 
1 tablespoonful jam Pinch of salt 
1 egg 4 teaspoonful baking powder 
A little grated lemon rind 
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Method: Line a shallow dish or tin with the pastry and spread the jam on the 
bottom. Beat the fat and sugar to a cream, add the egg and beat well until the 
mixture is stiff and uniform. Stir in the lemon rind, sifted flour, salt and baking 
powder and spread this mixture over the jam. Bake for 30 minutes with the 
Regulo set at Mark 5. Dust with sugar and serve hot or cold. 


Regulo Mark 4 
WEST RIDING PUDDING Time 45 Minutes 
Short crust pastry, using 4 oz. flour (see 2 eggs 
page 124) 4 oz. flour 
A little jam Pinch of salt 
4 oz. butter or margarine 4 teaspoonful baking powder 
4 oz sugar 


Method: Roll the pastry thinly and line the sides of a pie-dish; spread the 
bottom of the dish with jam. Beat together the fat and sugar, add the eggs one 
at a time, and beat until the mixture is stiff and uniform. Stir in the sifted flour, 
salt and baking powder. Turn into the prepared pie-dish. Bake for 45 minutes 
with the Regulo set at Mark 4. 


STEAMED PUDDINGS 


Puddings can be steamed either on the hotplate or in the oven, but the method 
of preparation is the same in both cases. 


Hotplate Steaming 

(1) Put the basin containing the pudding in a steamer over a pan of boiling water 
or stand it in a pan containing sufficient water to come halfway up the side of 
the basin. In either case the lid of the steamer or pan should fit tightly to 
prevent undue loss of steam. 

(2) Only three-quarters-fill the basin and cover with a greased paper or with 
greaseproof paper secured by twisting the paper under the rim of the basin or 
by tying it with string under the rim. 

(3) Do not put the pudding into the steamer or the pan until the water is boiling. 

(4) Keep the water boiling throughout the whole cooking process, adding more 
boiling water if necessary. 


Oven steaming 

(1) Stand the basin containing the pudding in a casserole or meat tin containing 
boiling water. The casserole must have a lid and the meat tin must be covered 
with another of similar size. 

(2) Only three-quarters-fill the basin and cover with 2 layers of greased paper or 
greaseproof paper, sprinkling cold water over the first layer to prevent 
browning the pudding on top. 
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(3) Put the pudding into the casserole or meat tin containing boiling water, 
cover, and place at once in the heated oven. 

(4) The cooking time will be about the same as for a pudding steamed on the hot- 
plate, although it may vary slightly according to the Regulo Mark and 
position in the oven. 

(5) If steaming the pudding alone in the oven use Regulo Mark 3 and a runner 
position in the centre of the oven. It is often more convenient to cook the 
pudding underneath a joint or other dish to be served earlier in the meal. 


BACHELOR’S PUDDING Time 2-3 Hours 
4 oz. flour 4 oz. breadcrumbs 
Pinch of salt 4 teaspoonful baking powder 
2 oz. butter or margarine 4 teaspoonful ground ginger 
4 oz. suet 2 eggs 
4 oz. raisins A little milk 
4 oz. Demerara sugar Extra brown sugar 


Method: Sift the flour and salt into a bowl and rub in the fat. Chop the suet, 
stone the raisins and cut them in halves and mix into the flour. Add the sugar, 
breadcrumbs, baking powder, ginger, beaten eggs and milk; mix thoroughly. 
Well grease a mould or basin, entirely cover the inside with brown sugar, pour 
in the mixture, cover with paper and steam for 2-3 hours. 


Note: To make this pudding less rich, leave out the butter or margarine. 


BLACK CAP PUDDING Time 14 Hours 
Raisins 2 eggs 
5 oz. flour 4 pint milk 
Pinch of salt 1 oz. sugar 


Method: Grease a basin and cover the bottom with raisins. Make a batter with 
the remainder of the ingredients (as for Pancakes, see page 159). Pour over the 
raisins, cover with greased paper and steam for 14 hours. 

Jam may be substituted for the raisins. 


BREAD PUDDING Time 2 Hours 
8 oz. bread 3 oz. chopped suet 
3 oz. flour 1 oz. raisins 
Pinch of salt 2 oz. currants 
4 oz. brown sugar 1 egg 
A little nutmeg Milk 


1 teaspoonful baking powder 


Method: Soak the bread in cold water for 1 hour, squeeze it well, add the fiour, 
salt, sugar, nutmeg, baking powder, suet, raisins (stoned and cut in halves), 
currants, beaten egg and a little milk if required. Mix thoroughly, put into a 
well-greased basin or mould, cover with paper and steam for 2 hours. Turn 
out and serve with a sweet white sauce (see page 189). 
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BROWN PUDDING Time 3 Hours 
3 oz. breadcrumbs 1 oz. ground almonds 
3 02. flour 4 teaspoonful cinnamon 
Pinch of salt 2 eggs 
3 oz. chopped suet 4 teaspoonful bicarbonate of soda 
3 oz. brown sugar A little milk 
2 oz. sultanas Extra brown sugar 


2 oz. currants 
Method: Mix all the dry ingredients together with the 2 beaten eggs and 
sufficient milk to make a soft mixture. Add the bicarbonate of soda dissolved 
in 2 teaspoonfuls of warm water. Pour into a well-greased mould or basin 
coated with brown sugar, cover with paper and steam for 3 hours. Turn out 
and serve with a sweet white sauce flavoured with almond essence (see page 
189). 

Note: If a richer pudding is required. rub 2 oz. butter or margarine into the 
flour before adding the other ingredients. 


CABINET PUDDING (1) Time 14 Hours 
Some candied cherries, angelica or 1 oz. caster sugar 
pistachio nuts A little ratafia essence 
ope lb. Savoy biscuits or sponge cake 1 pint milk 
eggs 


Method: Grease a plain mould and decorate with cherries, angelica or pis- 
tachio nuts. Split the Savoy biscuits or slice the sponge cake neatly and place 
round the side of the mould, break up the remainder of the biscuits or sponge 
cake and pack loosely into the lined mould to within 1 in. of the top. Beat the 
eggs, add the sugar, essence and milk and pour into the mould to cover the 
biscuits. Cover with greased paper, allow to stand for 20 minutes, then steam 
slowly for 14 hours. Serve with German egg sauce (see page 188). 


CABINET PUDDING (2) Time 1 Hour 
1 oz. currants or sultanas 1 oz. sugar 
Thin bread and butter 4 pint milk 
2 eggs Fiavouring 


Method: Grease a 1-pint basin. Sprinkle some of the currants or sultanas on 
the bottom, then line with bread and butter (buttered side next to basin). 
Place the trimmings of bread and butter and remainder of currants and sul- 
tanas in the centre. Beat the eggs and add sugar, miik and flavouring. Pour 
into the basin until nearly full and allow to stand for 4 hour. Cover with 
greased paper and steam gently for 1 hour. 


CHRISTMAS PUDDING Time 8-9 Hours 
6 oz. currants 8 oz. brown sugar 
6 oz. sultanas 4 teaspoonful mixed spice 
12 oz. raisins 1 oz. ground almonds 
3 oz. mixed peel Grated rind of 1 lemon 
4 oz. flour 2 grated nutmeg 
Pinch of salt 4 eggs , 
8 oz. breadcrumbs Brandy, old aie, or milk 
oz. suet 
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Method: Wash and pick over the currants and sultanas, stone the raisins, chop 
the peel; put all the ingredients into a bowl, mix thoroughly with the well- 
beaten eggs, and enough brandy, old ale or milk to moisten the whole; pour 
into well-greased moulds and cover with greased paper. Steam for 8 or 9 
hours. Serve with brandy sauce or hard sauce (see pages 186, 189). 


Note: Christmas puddings may be steamed for 6-7 hours, allowed to become 
cold and the steaming time completed when the pudding is to be served. If the 
paper covering the puddings is changed they can be stored for several weeks in 
a cool, dry place. 


CONNAUGHT PUDDING Time 14 Hours 
A few glacé cherries 14 oz. ratafias (crushed) 
2 oz. butter or margarine Rind of 1 lemon 
2 oz. flour 4 oz. caster sugar 
Pinch of salt 1 teaspoonful vanilla essence 
2 pint milk 2 eggs 


3 oz. breadcrumbs 

Method: Grease a mould, dust with sugar and decorate with cherries. Melt the 
fat in a saucepan, stir in the flour and salt, add the milk. Boil up and stir until 
it thickens. Stir into this the breadcrumbs, ratafias, grated lemon rind, sugar 
and vanilla, also the eggs, well beaten. Pour the mixture into the mould until 
three-parts full. Cover with greased paper and steam for 14 hours. 


FREE KIRK PUDDING Time 2 Hours or longer 
5 oz. flour 1 teaspoonful spice 
Pinch of salt 3 oz. raisins 
3 oz. rice flour or breadcrumbs 3 oz. currants 
2 oz. butter or margarine 4 teaspoonful bicarbonate of soda 
2 oz. sugar Milk to mix 


Method: Sift together the flour and salt and add the rice flour or breadcrumbs. 
Rub in the fat. Add the sugar, spice, raisins and currants and mix together. 
Dissolve the bicarbonate of soda in a little milk and mix it into the ingredients 
with sufficient milk to make a fairly soft dough. Turn into a greased mould, 
cover with greased paper and steam for 2 hours or longer. 


FRUIT DUMPLING Time 2-2} Hours 
1 Ib. fresh fruit Suet pastry, using 6 oz. flour (see page 
Sugar to sweeten 124) 


Method: Prepare the fruit according to kind and mix it with the sugar. Grease 
a pudding basin and line with most of the pastry. Put in the fruit and sugar, 
which should completely fill the basin. Damp the edges of the pastry and cover 
with the remaining pastry rolled into a round. Cover with greased paper and 
steam for 2-24 hours. 
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GINGER PUDDING Time 1 Hour 45 Minutes 
8 oz. flour 4 oz. 
Pinch of salt 1 Sent 
3 oz. suet 4 teaspoonful bicarbonate of soda 
2 oz. sugar 2-3 tablespoonfuls warm milk 


1 teaspoonful ground ginger 

Method: Sift the flour and salt together, add the finely-grated suet, sugar and 
ground ginger. Mix all together with the syrup, beaten egg and, last of all, the 
bicarbonate of soda dissolved in the milk. Pour into a greased basin, cover 
with paper and steam for 1 hour 45 minutes or longer. 

Notes: 

(1) This mixture can be steamed in 4 small moulds and will then take 1 hour. 
(2) If dariole cups are used, steam 25-30 minutes. 


JAM or TREACLE LAYER PUDDING Time 2 Hours or longer 
ae using 8 oz. flour (see page §_ Jam or treacle 


Method: Roll out a little more than half the pastry to a round and line a 
greased basin with it. If liked, the basin may be sprinkled with brown sugar 
after greasing and before lining. Put a layer of jam at the bottom, then a round 
of suet crust. Fill up with alternative layers of jam and suet crust, damping the 
edge of the top layer to seal on firmly. Cover with greased paper and steam for 
2 hours or longer, 

If treacle is used in place of the jam, some breadcrumbs and a little lemon 
juice or a pinch of ginger should be added with each layer of treacle. 


MARMALADE PUDDING Time 2-3 Hours 
4 oz. flour 1 egg 
Pinch of salt 5 oz. marmalade 
4 oz. Demerara sugar 4 teaspoonful bicarbonate of soda 
4 oz. breadcrumbs Milk 
4 oz. chopped suet Extra brown sugar 


Method: Mix thoroughly the flour, salt, sugar, breadcrumbs, suet, beaten egg, 
marmalade and bicarbonate of soda dissolved in milk. Pour into a well- 
greased mould dusted with brown sugar, cover with greased paper and steam 
for 2 or 3 hours; turn out, and serve with marmalade sauce or white sauce (see 
page 189). 


MESSINA PUDDING Time 2-3 Hours 

Suet pastry, using 6 oz. flour (see page 4 oz. sugar 
124) Rind and juice of 1 lemon 

1 or 2 eggs : 1 oz. butter or margarine 
Method: Make the suet pastry and line a 14-pint basin with it, reserving 
enough for a layer in the middle of the basin, as well as on top. Beat together 
the eggs, sugar, lemon rind and juice and the melted fat. Pour half the mixture 
into the basin, put in the layer of pastry, then the remainder of the mixture 
Put on the top layer of pastry, cover with greased paper and steam for 2 or 3 
hours. 
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SUET PUDDING Time 24 Hours 
4 oz. flour 2-3 oz. sugar ; 
Pinch of salt 1 teaspoonful baking powder 
4 oz. breadcrumbs 1 egg (optional) 
3-4 oz. chopped suet Milk 


Method: Place the flour, salt, breadcrumbs, suet, sugar and baking powder 
into a basin; mix together with the beaten egg and milk to make a soft mixture. 
Turn into a greased basin or mould. Steam for 2$ hours. 

This is the general recipe, and can be varied by the addition of 2 oz. or more 
of currants, raisins, dates, figs, etc. Butter or lard can be used instead of suet 
for a lighter pudding. A tablespoonful of treacle can be added with figs, and 
4 teaspoonful of bicarbonate of soda substituted for the baking powder. 


SULTANA SPONGE PUDDING Time 14 Hours 
2 oz. butter or margarine Pinch of salt 
2 oz. sugar 4 teaspoonful baking powder 
1 egg 2-3 oz. sultanas 
4 oz. flour A little milk 


Method: Grease a basin or mould and decorate with some of the sultanas. 
Cream the fat and sugar until light in colour, beat in the egg and then fold in 
the sifted flour, salt, baking powder and the remaining sultanas. Add enough 
milk to make a mixture that will drop easily from the spoon. Pour into the 
greased mould, cover with paper and steam for 14 hours. Serve with custard 
or jam sauce (see pages 187, 188). 


Note: This recipe can serve as a basis for many sponge puddings. Any type 
of fruit or flavouring can be used instead of sultanas, or 1 tablespoonful of 
syrup, jam or other preserve may be put in the bottom of the basin before the 
mixture is poured in. 


THIMBLE MILL PUDDING Time 14-2 Hours 
4 oz. flour Rind and juice of + lemon 
Pinch of salt 1 egg 
2 oz. chopped suet 4 teacupful milk 
2 oz. sugar 4 teaspoonful bicarbonate of soda 
2 oz. grated apples Extra brown sugar 


Method: Mix together the flour, salt, suet (chopped finely), sugar, grated apple 
and rind of lemon. Mix to a paste with the lemon juice, well-beaten egg and 
milk and, last of all, the bicarbonate of soda dissolved in some of the milk. 
Turn into a pudding basin which has been greased and coated with Demerara 
sugar. Cover with 2 thicknesses of paper and steam for 14-2 hours. 


TREACLE PUDDING Time 2-24 Hours 
6 oz. flour 1 small teaspoonful ground ginger 
Pinch of salt 1 egg 
6 oz. breadcrumbs 4 teaspoonful bicarbonate of soda 
4 oz. chopped suet Milk 
6 oz. treacle 
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Method: Mix the dry ingredients together, add the warmed treacle and the 
beaten egg. Mix the bicarbonate of soda with a little milk, and add to the mix- 
ture. Turn into a well-greased mould and steam for 2-24 hours. 


VANILLA PUDDING Time 14-2 Hours 
2 oz. butter or margarine Pinch of salt 
4 oz. sugar 4 teaspoonful baking powder 
1 egg Milk 
6 oz. flour % teaspoonful vanilla essence 


Method: Beat the fat and sugar to a cream, add the egg, mix thoroughly and 
stir in lightly the flour, salt and baking powder. Lastly, add the vanilla essence 
and sufficient milk to make a fairly soft mixture. Turn into a well-greased 
mould, and steam for 14-2 hours. 

This pudding can be varied by the addition of jam, treacle or fruit at the 
bottom of the mould. 


VIENNOISE PUDDING Time 2 Hours 
1 oz. lump sugar 3 oz. mixed peel 
4 pint milk Rind of 1 lemon 
5 oz. stale bread : 3 eggs 
3 oz. sultanas 1 glass sherry (optional) 


3 oz. caster sugar 

Method: Put the lump sugar into a strong saucepan with 1 tablespoonful of 
water and heat until the sugar becomes coffee-coloured; add the milk (hot). 
Cut the bread into smail squares, pour the caramelled milk over and leave to 
soak for 1 hour. Then add the sultanas, sugar, chopped peel and grated lemon 
rind. Beat up the eggs, add the wine, and mix all together. Pour into a well- 
greased mould, cover with greased paper, and steam for 2 hours. Serve with 
German egg sauce (see page 188). 


BOILED PUDDINGS 


(1) Choose a pan with a tightly-fitting lid, holding enough water to cover the 
pudding. 
(2) The mixture must fill the basin (when a basin is used). 
(3) Cover the basin with greased paper and tie round this a pudding cloth, the 
ends of which, tied together, should be used for lifting. 
When the pudding is boiled in a cloth a perfectly clean, well-floured one 
must be used. Tie the ends together, leaving room for the pudding to swell a 


little. 
(4) As the water boils away, fill up with boiling water. 


FRUIT DUMPLING Time 14 Hours 
Use the recipe and method as for Steamed Fruit Dumpling (see page 154), 

reducing the cooking time to 14 hours. 
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ROLY POLY Time 2-3 Hours 
si aor ge using 6 oz. flour (see page Jam 


Method: Roll the pastry into an oblong shape and spread with jam to within 
1 in. of the edges. Damp round the edges and roll up firmly, sealing the edges 
well during the rolling. Tie in a well-fioured pudding cloth and boil steadily for 
2-3 hours according to size. Drain well, remove from the cloth and serve on a 
hot dish with custard or jam sauce (see pages 187, 188). 


SPOTTED DICK Time 2-3 Hours 


Suet pastry (see pastry 124) Sugar 

Currants 

Method: Prepare and cook as for Roly Poly (above), substituting currants and 
sugar for the jam. 


SUET PUDDING Time 14 Hours 


Use the recipe and method for Steamed Suet Pudding (see page 156), 
reducing the cooking time to 14 hours. 


MISCELLANEOUS HOT PUDDINGS 
BEIGNETS SOUFFLES 


Choux pastry (see page 121) Jam sauce (see page 188), or whipped 
cream with rum or brandy 

Method: Have ready a deep pan of hot frying fat. Drop a teaspoonful of the 

choux pastry into the fat to test the heat. If the heat is correct the beignet will 

rise to the top, revolve and begin to change colour in about 1 minute. 

Drop the pastry in teaspoonfuls into the hot fat, allowing room for them all 
to swell and float. Turn now and then and cook for about 8 minutes until a 
rich golden colour. Lift out of the fat with a fish slice or wire bat-shaped 
egg beater. Drain on soft paper and serve sprinkled with sugar on a paper 
d’oyley accompanied by the jam sauce, or whipped cream flavoured with rum 
or brandy. 


FRUIT FRITTERS 


Batter for fritters (see page 193) Caster sugar 

Apples, bananas, oranges, or pineapple Frying fat 
rings 

Method: Make the batter sufficiently thick to coat the back of a spoon; leave 
to stand. 

Apples: Peel and core and cut into rounds. Cover with sugar and leave to 
stand. 

Bananas: Peel and scrape, split and cut in half again; oo a little lemon 
juice over. 
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Oranges: Peel, scrape off the white skin, cut into rounds, remove pips, cover 
with sugar and leave to stand. 
Pineapples: Drain the juice from the rings of tinned pineapples. 

Have the fat smoking hot in a deep frying pan. Dip the fruit in the batter, 
lift out and allow some of the batter to drip off. Drop the coated fruit into the 
fat and fry golden brown. Drain on soft paper. Serve on a paper d’oyley on a 
hot dish and sprinkle with sugar. 


PANCAKES 
4 oz. flour 1 egg 
Pinch of salt About 4 pint milk, or milk and water 
Method: Mix the flour and salt together; make a well in the centre and break 
the egg into it. Gradually stir in the flour, adding half the milk. Beat for 5 
crea and stir in the remainder of the milk. Leave to stand for 2 hours, if 
possible. 

Melt about 1 oz. of lard in a frying pan. When smoking hot pour off the 
excess into a small heated saucepan. Pour in sufficient batter to cover the pan 
thinly. Cook over a medium flame until golden brown, loosen the pancake 
with a palette knife and shake in the pan to prevent sticking. Toss the pancake 
over or turn with a knife and cook the other side. Turn on to sugared paper, 
sprinkle with sugar and lemon juice, and roll up and place on a hot dish. Pour 
some of the fat back from the saucepan into the frying pan. Re-heat to smoking 
and repeat the above process for each pancake. 


SOUFFLE OMELETTE 


2 eggs Pinch of salt 
4 oz. sugar 1 oz. butter 
Few drops vanilla essence 1-2 tablespoonfuls jam (heated) 


Method: Separate the yolks from the whites of the eggs. Mix the yolks, sugar 
and vanilla. Add the salt to the whites and whip up stiffly, then fold them into 
the yolks. Have ready the heated omelette pan, place the butter in it to melt 
and allow it to run all over the bottom of the pan. Pour in the egg mixture and 
cook until of a pale golden colour underneath. While it is cooking, loosen the 
omelette from the side of the pan with a palette knife and cut into the omelette 
a few times with the end of the knife, but do not stir. Finish the cooking either 
under the grill or in a hot oven for 4~5 minutes to brown the top. Turn onto 
sugared paper. Pour the hot jam onto one-half of the omelette, fold the other 
half over with the hand under the paper, run the palette knife underneath the 
omelette and slip it onto a hot dish. Serve immediately. 


SOUFFLES 


Souffiés are very light, spongy puddings, A hot soufflé consists of a panada of 
fat, four and liquid, lightened by folding in stiffly-beaten egg whites and may be 
baked or steamed. A cold souffié consists of whipped cream to which flavour- 
ings or fruit purée, cooked egg yolks, sugar and dissolved gelatine are added 
and the whole lightened by folding in stiffly-beaten egg whites. 
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HOT SOUFFLES 


BAKED SOUFFLES 


The lightest souffié is obtained by quick cooking in a hot oven; Regulo Mark 8 
is recommended for this. A slightly firmer souffié which will not sink so quickly 
after removal from the oven may be obtained by using Regulo Mark 6 and in- 
creasing the cooking time by 5-10 minutes. 

To prepare the souffié dish, grease it well. 


STEAMED SOUFFLES 


These may be cooked either in a steamer on the hotpiate or in the oven. The 
water should not reach boiling point during the steaming and a ready way of 
obtaining satisfactory results is to place the souffié in a metal casserole containing 
about l-in. depth of hot water, and to cook in the oven for 1 hour with the 
Regulo set at Mark 1. 

To prepare the soufflé dish, grease the dish and tie round it a piece of greased 
paper, which should come well above the sides. Cover the soufflé with greased 
paper before steaming. 


Regulo Mark 8 
APRICOT SOUFFLE Time 15 Minutes 
1 tin of apricots 1 oz. caster sugar 
13 oz. butter or margarine 4 eggs 
1 oz. flour Pinch of salt 
4 pint milk 


Soufflé dish 6-in. diameter, 34-in. deep 


Method: Drain the syrup from the apricots, cut them into quarters and place 
closely together in the bottom of the greased souffié dish. Melt the fat in a 
saucepan, add the flour and cook together for a minute, then add the milk. 
Stir and bring to the boil. Add the sugar. Cool, add the beaten egg yolks and 
beat them well into the mixture. Whisk the egg whites stiffly with the salt in a 
large bowl, leaving them on one side of the bowl. Pour the mixture from the 
saucepan into the other side of the bowl and lightly mix the two together with 
a metal spoon. Turn the mixture into the greased soufflé dish and bake for 
15 minutes with the Regulo set at Mark 8. (For alternative method, see Baked 
Soufflés above). Serve immediately with arrowroot sauce (see page 186) made 
with 4 pint apricot juice in place of 4 pint of milk. 


Regulo Mark 8 
CHOCOLATE SOUFFLE (HOT) Time 17 Minutes 
1 oz. chocolate 1 oz. sugar 
4 pint milk Pinch of salt 
1 oz. butter or margarine 4 teaspoonful vanilla essence 
1 oz. flour 4 eggs, leaving out 1 yolk 


Soufflé dish 54-in. diameter, 3-in. deep 
Method: Dissolve the chocolate in 1 tablespoonful of the milk. Do not allow 
the mixture to boil. Melt the fat, add the flour and cook together for 1 minute. 
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Add the remainder of the milk gradually. Stir well and bring to the boil. Cook 
for a few minutes. Add the dissolved chocolate, sugar, salt and vanilla essence. 
Separate the egg yolks from the whites, add the yolks one at a time to the 
chocolate mixture, beating well. Whip the whites stiffly. Stir the whites very 
lightly into the rest of the mixture. Transfer to the greased souffié dish and 
bake for 17 minutes with the Regulo set at Mark 8. (For alternative method, 
see Baked Soufflés page 160). 

The soufflé is improved if sugar is sprinkled on the top 10 minutes after 
putting in the oven. 

Alternatively, the souffié may be steamed gently for 50 minutes. Serve in the 
dish or turn out of the tin. 

Serve with lemon sauce (see page 188) or custard sauce (see page 187). 


Regulo Mark 8 
COFFEE SOUFFLE Time 15 Minutes 
Make like Chocolate Soufflé, omitting the chocolate and vanilla and using 
coffee essence for flavouring, or } pint coffee made with milk in place of + pint 
milk. Serve with custard sauce (see page 187). 


Regulo Mark 8 
GINGER SOUFFLE Time 15 Minutes 


Make like Chocolate Soufflé, omitting the chocolate and vanilla, and 
flavouring with 2 oz. of preserved chopped ginger. Serve with German egg 
sauce (see page 188). 


LEMON SOUFFLE (HOT) ahr ee 


Make like Chocolate Soufflé, but omit the chocolate and vanilla. Flavour by 
infusing the rind of a lemon in the milk, and add a few drops of lemon juice to 
the mixture before turning into the soufflé dish. Serve with lemon sauce (see 
page 188), or arrowroot sauce (see page 186) flavoured with chocolate. 


VANILLA SOUFFLE (STEAMED) Time 40-50 Minutes 
1 oz. butter or margarine Vanilla essence 
1 oz. flour Yoiks of 3 eggs 
4 pint milk ] Whites of 4 eggs 


1 tablespoonful caster sugar 


Method: Melt the fat, add the flour and cook together for a minute; add the 
milk, stir well and bring to the boil. Cook and stir until the mixture is thick 
and leaves the side of the pan. Add the sugar, vanilla essence and egg yolks one 
at a time, beating well until the mixture is smooth. Fold in the stiffly-beaten 
egg whites and pour into a prepared soufflé dish (see Chocolate Soufflé, page 
160), cover with greased paper and steam gently for 40-50 minutes or until the 
souffié is firm to the touch. 

When cooked, remove the paper, turn out onto a hot dish and serve at once 


with jam or custard sauce (see pages 187, 188). 
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COLD SOUFFLES 


To prepare the soufflé dish or case, tie a piece of paper round the side tc come 
about 3 in. above the edge. 

When the souffié is set, remove the paper carefully, using a hot knife to separate 
the soufflé from the paper. 


CHOCOLATE SOUFFLE (COLD) 


2 oz. plain chocolate 3 eggs 

4 pint milk 3 oz. sugar 

4 oz. gelatine Vanilla essence 
+ pint wine 3 pint cream 


Method: Dissolve the chocolate in the milk and leave to cool. Soak the gelatine 
in the wine and dissolve it. Whisk the egg yolks and sugar together over 
boiling water until thick and light. Add the vanilla essence and the gelatine, 
also the chocolate and milk. Add the whipped cream and last of all the egg 
whites whipped very stiffly. Stir together lightly. Set in a prepared souffié dish 
or case. Decorate with whipped cream, chopped pistachio nuts, sliced almonds, 
etc. 

Other cold souffiés may be made by this method, adding to the milk the par- 
ticular flavours required in place of the chocolate, or substituting } pint of 
fruit juice for the milk. 


RASPBERRY SOUFFLE 


4 pint cream or mock cream (see page 1 oz. gelatine 

276) 4 tablespoonfuls hot water 
4 pint custard (see page 187) Red colouring (optional) 
1 Ib. jar of raspberries or fresh stewed 

raspberries 
Method: Make a very thick custard and allow it to cool, stirring occasionally 
to prevent a skin forming. Drain the fruit from the juice and rub it through a 
hair sieve; mix it with the custard. Whisk the cream until stiff and then fold in 
the raspberry custard mixture and the gelatine dissolved in the hot water. Mix 
thoroughly, add colouring if used, and pour the mixture into a prepared 
souffié dish. When set, remove the paper and decorate the edges and top of the 
souffié with nuts, cherries, angelica, etc. 


LEMON SOUFFLE (COLD) 


Yolks of 4 eggs 4 pint cream or mock cream (see page 
Whites of 4 eggs 27 

4 oz. caster sugar Nearly 4 oz. gelatine 

2 lemons } pint warm water 


Method: Whisk the egg yolks with the sugar, grated rind and juice of the 
lemons over hot (not boiling) water until thick. Remove from the heat and 
whisk until cool. Add the cream, half-whipped, and the gelatine dissolved in 
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the hot water. Whisk the egg whites until stiff and fold into the mixture. Pour 
into the prepared soufflé dish and leave in a cool place until set. Remove the 
paper with a hot knife and decorate the top and edges. 


ORANGE SOUFFLE 


Use the recipe for Lemon Souffié (see page 162), substituting 2 oranges 
for the lemons. 


JELLIES AND BLANCMANGES 
How to turn out Jellies, Blancmanges, etc. 


Gently loosen round the top edge with the fingers. Have ready some very hot 
water in a bowl or basin, dip the mould quickly into this until the water outside 
almost reaches the top of the mould; remove. Invert a dish or plate over the 
mould, turn upside down and shake firmly, holding the mould and dish well 
together. The jelly, etc., releasing itself from the mould can be heard, and the 
mould is then lifted off. If any difficulty is experienced the mould must be dipped 
into hot water again and the process repeated. 


CORNFLOUR BLANCMANGES 
14 oz. cornflour 1 dessertspoonful sugar 
1 pint milk Flavouring 
Method: Mix the cornflour to a smooth paste with a little of the cold milk. 
Heat the rest of the milk in a rinsed pan and when it is boiling pour it onto the 
cornflour paste and mix until smooth. Rinse the pan in cold water, return the 
mixture to the pan, bring to the boil and boil for 3 minutes, stirring continu- 
ally. Add the sugar and flavouring and pour into a wet mould. Turn out when 
set. 


Notes: 

(1) Proprietary brands of blancmange powders can be prepared in the same 
way. 

(2) 14 oz. arrowroot or 2 oz. farola can be substituted for the cornflour. 


CHOCOLATE BLANCMANGE 


Add 1 oz. powdered chocolate or cocoa to the Blancmange recipe (see 
above) and mix it to a smooth paste with the cornflour and milk. 


CHOCOLATE SANDWICH BLANCMANGE 
Cornflour blancmange, using $ pint milk 
Chocolate blancmange, using 4 pint milk see above 
Method: Make the 2 blancmanges and fill a wet mould with alternate layers of 
the 2 mixtures. Turn out when set. 
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CRYSTAL PALACE PUDDING 


4 oz. gelatine 4 teaspoonful vanilla essence 
2 pint milk Yolks of 2 eggs 2 

2 heaped teaspoonfuls cornflour Angelica and glacé cherries 
2 oz. sugar 


Method: Dissolve the gelatine in a little hot water, mix the cornflour with a 
little cold milk, add the remainder of the milk, boiling, and boil for 5 minutes. 
Add the sugar, flavouring, gelatine and beaten egg yolks. Place some of the 
angelica and glacé cherries at the bottom of small dariole moulds and fill with 
the cornflour mixture. When quite cold turn out the puddings. Serve with cold 
raspberry sauce prepared by boiling 2 tablespoonfuls of raspberry jam, 1 
tablespoonful sugar and } pint water for 10 minutes and then straining. 


CRANBERRY JELLY 


4 pint cranberries Sugar to sweeten 
14 pints water 14 oz. gelatine 
Method: Simmer the cranberries in 1} pints of water for some time. Soak the 
gelatine in } pint of water and add with the sugar to the stewed cranberries. 
When the gelatine and sugar have dissolved, strain all through muslin. When 
nearly cold pour into a wet mould. Serve with cream or custard. 

Other fruits, such as raspberries, currants, etc., can be substituted for the 
cranberries, or 2 pints of fiuit juice from bottled fruits may be used in place of 
the fresh fruit and water. 


FRUIT IN JELLY 


1 Ib. jar of fruit or } Ib. fresh fruit stewed 1 jelly square, jelly crystals or 1 pint 
in syrup lemon jelly 

Method: Make the jelly as directed on the packet, using the syrup from the 
fruit instead of water. Leave to cool. Cut the fruit into neat pieces and arrange 
a few pieces in the bottom of a wet mould or 6-8 individual moulds and pour 
over them a layer of jelly. When this is set arrange another layer of fruit and 
jelly. Allow this to set and continue until the mould (or moulds) are full. Turn 
out when the whole is firmly set. 


Note: Fruit in jelly can be set in individual glass dishes and served in these 
without turning out. 


LEMON JELLY 


Rind and juice of 2 lemons 5-6 oz. sugar 

4 pint lemon juice Whites ana shells of 2 eggs 

1} oz. gelatine A small stick of cinnamon, or half a 
1} pints water bay leaf 


Method: As for Orange Jelly (1) or (2), but add the cinnamon or bay leaf with 
the sugar (see page 165). 
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LEMON MOULD 


Grated rind and juice of 3 lemons % oz. gelatine 

6 oz. lump sugar 3 eggs 

Method: Squeeze the juice into a measure and fill up with cold water to make 
1 pint. Pour this into a saucepan, add the sugar and gelatine and heat slowly 
until the gelatine has dissolved. Add the beaten eggs, stir and cook without 
boiling until slightly thickened, then strain into a wet mould. Turn out when 
set. 


ORANGE JELLY (1) 


Rind of 2 oranges 4-5 oz. sugar 
¢ pint orange or lemon juice 1? pints water 
14 oz. gelatine The whites and shells of 2 eggs 


Method: Peel the rind thinly from the oranges and soak in a large saucepan 
with the fruit juice, gelatine and some of the water for 20 minutes. Add the 
remainder of the water and the sugar. Whip the egg whites fairly stiffly and add 
to the other ingredients. Add the eggshells washed and crushed, and bring just 
to the boil, whisking steadily all the time. Remove the whisk and boil for 2 or 3 
minutes. Move carefully from the burner and leave to stand for 10 minutes to 
settle. The jelly should now be clear, the egg whites, shells and rind forming a 
scum on the top of the jelly. The scum is used as a filter. Pour boiling water 
through a jelly-bag or folded muslin. Take the scum from the jelly and place 
this in the bag, then pour the jelly through slowly. When nearly cold pour into 
a wet mould. 

If liked, wine may be added to the jelly just before straining, or more fruit 
juice may be used in place of some of the water to give a richer flavour. 


ORANGE JELLY (2) (UNCLEARED) 


Ingredients as in (1), omitting the eggs 

Method: Peel the rind from the oranges. Soak the gelatine in the fruit juice. 
Simmer the rind and sugar in the water for 20 minutes. Add the gelatine and 
juice to the hot water and orange rind. Strain; when cool turn into a wet 
mould. 


PINEAPPLE SPONGE 


4 tin pineapple ; 2 egg whites 
4 pint liquid (juice from pineapple and i} 02. caster sugar 
added water) Juice of 4 lemon 


4 oz. gelatine 

Method: Drain the syrup from the pineapple and dissolve the gelatine in the 
+ pint liquid. Cut the pineapple into small dice. Whisk the egg whites until 
very stiff, then add the sugar, dissolve gelatine (cooled) and lemon juice; 
whisk until stiff and whisk the fruit in. Pile up in a dish and sprinkle more fruit 
on the mixture. Alternatively, pour into a wet mould and turn out when firm. 
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PRUNE MOULD 


1 Ib. prunes Juice of 1 lemon | 
1 pint water 1 glass sherry (optional) 
3 oz. sugar Cochineal 


2 oz. gelatine 

Method: Wash the prunes and soak them for 12 hours in the water. Add the 
sugar, stew the prunes until soft and remove the stones. Dissolve the gelatine 
in a little of the liquid and strain this back over the prunes. Add the lemon 
juice, wine and cochineal; pour into a wet mould, and turn out when set. 
Garnish with whipped cream and pistachio nuts. 


WINE JELLY 


Method: As for Lemon Jelly, substituting +-4 pint of wine for }-4 pint of the 
water. Omit the cinnamon or bay leaf if port wine is used. 


CREAMS 
APRICOT CREAM 
1 small tin of apricots 4 pint cream, or rather more than } pint 
4 oz. gelatine cream and less than } pint milk or 
1 teaspoonful lemon juice water 
3 oz. sugar 1 white of egg 


Method: Strain the juice from the apricots and soak the gelatine in this with 
the lemon juice. Rub the apricots through a sieve. Dissolve the gelatine in the 
juice with the sugar. Beat the cream, with the milk or water if used, until thick. 
Stir carefully together the purée, whipped cream, juice and the gelatine, which 
must be nearly cold. Lastly add the stiffly-whipped egg white. Stir together 
lightly, turn into a wet mould and leave to set. When set turn out and, if liked, 
place chopped apricots round the base of the cream. 


Note: Any fruit can be used instead of the apricots. 


COFFEE CREAM 


4 pint lemon jelly 4 pint cream 

4 pint milk 1 dessertspoonful coffee essence 
2 eggs 1 oz. gelatine 

2 oz. sugar 


Method: Allow a little lemon jelly to set at the bottom of a mould. Make a 
custard with the milk, eggs and sugar. Whip the cream, add the coffee essence 
and the gelatine dissolved in a little hot water. Add this to the custard when 
cool, and pour into the mould. When set, turn out onto a glass dish and 
decorate with the remainder of the chopped jelly. 


JUBILEE PUDDING 


1 pint claret or strawberry jelly 2 oz. preserved ginger 
4 pint cream 2 oz. chopped walnuts 
1 tablespoonful sugar 4 oz. gelatine 


2 oz. glacé cherries 
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Method: Set 1-in. depth of jelly in the bottom of a plain mould or cake tin. 
Stand a tumbler containing ice on the set jelly and pour more jelly round the 
tumbler. When the whole of the jelly is set, remove the ice and fill the tumbler 
with hot water. After a few seconds the tumbler can be removed. Whip the 
cream, add the sugar, preserved fruit, and walnuts cut into small pieces. Dis- 
solve the gelatine in a little fruit juice or water and stir carefully into the cream. 
Place the mixture into the space left by the tumbler, reset, and when quite cold 
turn out. 


Note: Any chopped fruit can be mixed with the cream for the centre of the 
pudding. 
STEWED FRUITS 
To keep the Fruit Whole (1) 

Wash and prepare the fruit. Make a syrup by boiling together water and the 
amount of sugar required to sweeten the fruit. For most fruits allow } pint water 
to 1 lb. fruit, but for very juicy fruits such as raspberries, currants, etc., use only 
} pint and for hard pears which require long cooking use 1 pint water to allow 
for evaporation. Add the fruit to the boiling syrup, cover with the lid and stew 
very gently until the fruit is soft but not broken. This can be done on the hotplate 
or in a casserole in the oven with the Regulo set at Mark 3. 


To keep the Fruit Whole (2) 

Wash and prepare the fruit. Place it in a casserole with sugar to sweeten and a 
little water. Cover with a lid and cook in the oven with the Regulo set at Mark 4 
until the fruit is tender. 


To Cook Fruit to a Pulp 

Wash and prepare the fruit. Place in a saucepan with sugar to sweeten and 
‘enough water to prevent burning. Flavourings of lemon rind, vanilla, cloves, 
cinnamon, etc., may be added. Cover with a lid and cook gently on the hotplate 
until the fruit becomes very soft and pulpy. Rub through a sieve or beat until 
smooth. When apples are used beat in a little butter or margarine. 


To Stew Dried Fruit 

Wash the fruit and soak for 12 hours or longer in cold water. Dried fruit can be 
soaked for 1 hour in boiling water, but will not become quite as soft during the 
subsequent cooking. 

Pour the liquid from the fruit into a saucepan, add 2 oz. sugar to each } Ib. 
fruit used and bring to the boil. Add the fruit, cover with a lid and stew gently 
until the fruit is soft. 

Alternatively, put the fruit, liquid and sugar into a casserole, stir well, cover 
with a lid and cook in the oven with the Regulo set at Mark 3 until the fruit is 
soft. Stewed fruit may also be cooked under a joint or other dish requiring a 
higher Regulo setting. 


To Serve Bottled Fruit Hot 
Drain the juice from the fruit, bring it to the boil in a saucepan, adding more 
sugar if necessary. Place the fruit in a fireproof dish, pour the boiling syrup over 
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the fruit and put into a warm oven for a short time before serving. This method 
will prevent the skins of the fruit becoming tough. 


Sweetening Agents for Stewed Fruits 

Sugar is the one most often used. Granulated sugar is cheaper to use than 
caster or loaf sugar but brown sugar can be used and will vary the flavour 
slightly. 

Golden syrup and honey may be used instead of sugar. 


Ways of Using Extra Syrup from Stewed or Bottled Fruits 

(1) As a substitute for water in making jellies. 

(2) For soaking sponge cakes when making trifle. 

(3) As an addition to the mixture to be frozen for ice-cream. 

(4) As an addition to a fresh fruit salad. 

(5) Boiled until thick and syrupy and used as a sauce on ice-cream and other 
sweets. 

(6) With the addition of lemon juice and sugar to sweeten, serve with soda water, 
lemonade or water as a cold drink. Ice may be added. 


MISCELLANEOUS COLD SWEETS 


APPLE SNOW 
4 baked apples (see page 142) Sugar to taste 
Whites of 2 eggs 
Method: Remove the pulp from the apples and beat it until smooth. 
Whisk the egg whites until very stiff and fold into the apple pulp, adding 
sugar to sweeten. 
Serve in glass dishes with cream, mock cream or custard made from the egg 
yolks (see pages 187, 276). 


CARAMEL TRIFLE 


6 sponge cakes } pint milk 

Jam yam 3 eggs 

Sherry or fruit juice } pint cream 

4 pint water Crystallised violets or rose petals for 
12 lumps of sugar decoration 


Method: Spread the sponge cakes with jam, place in a glass dish, and soak with 
sherry or fruit juice. Put } pint water and 12 lumps of sugar into a strong sauce- 
pan and heat over a low flame until the sugar acquires a deep coffee colour. 
Beat up the eggs with the milk and add to the prepared caramel. Stir carefully 
until the sugar is melted and the custard will coat the spoon. Do not allow the 
custard to boil or the mixture will be curdled. Pour over the sponge cakes and 
whan cold decorate with the whipped cream and the crystallised violets or rose 
petals. 
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FAVOURITE PUDDING 


3 or 4 sponge cakes 2 eggs 

4 glass sherry 4 pint milk 

A few drops of ratafia 1 tablespoonful caster sugar 
1 tablespoonful apricot jam Angelica and glacé cherries 


Method: Divide the sponge cakes and lay them at the bottom of a dish. Add a 
few drops of ratafia to the wine, sprinkle over the sponge cakes and spread the 
jam on top. Beat up the eggs, and add the milk (hot, not boiling) and the 
sugar, put this into a jug or double saucepan, set in a pan of boiling water, and 
stir until it thickens. Add a few drops of ratafia, and when slightly cool pour 
over the sponge cakes and jam; decorate with angelica cut in pieces and glacé 
cherries. Serve cold. 


FRUIT FOOL 
Any fresh, bottled or tinned fruit can be used in this recipe. The instructions 
which follow are for fresh fruit, but if bottled or tinned fruit is used the stewing 
should be omitted. 
1 Ib. fruit 4 pint cream 
4 oz. sugar 4 pint thick custard (see page 187) 
} pint water 
Method: Prepare the fruit, make a syrup from the sugar and water and stew 
the fruit in it until soft (see page 167). Rub through a sieve to obtain 1 pint of 
purée. Whip the cream lightly and mix it with the purée and custard. Colour if 
necessary, and pour into a glass dish or 6 individual dishes. Decorate with a 
little whipped cream. 


FRUIT SALAD (1) 
Any mixture of fresh, bottled, tinned, Lemon juice 
frozen or dried fruit Sugar to sweeten 
Orange juice 
Method: Cut the fruit into neat pieces (dried fruit must first be soaked). Boil 
together the juice from the fruit, the orange and lemon juices and enough sugar 
to sweeten. Pour the boiling syrup over the fruit and leave until quite cold 


before serving. 


FRUIT SALAD (2) 


1 melon or pineapple , Lemon juice 
Fresh, bottled, tinned or frozen fruit Sugar to sweeten 
Orange juice 


Method: Wash the melon or pineapple and cut a slice from the top. Scoop out 
as much of the inside as possible, making sure that the shell is firm. Cut this 
scooped-out fruit into neat pieces and mix with the other fruit cut into similar- 
sized pieces after draining off the syrup. Sprinkle a little sugar in the bottom of 
the shell, put in the fruit in layers, sprinkling more sugar over each layer and 
adding a little orange and lemon juice. Decorate the top with bright pieces of 
fruit, e.g., cherries, strawberries, etc. Stand on a large plate, arranging extra 
fruit round the base. 
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FRUIT TRIFLE 
Sponge cakes Jelly or gelatine 
Jam Custard 
Sherry or fruit juice Cream 


Fresh, bottled, tinned, frozen or dried 

fruit 
Method: Spread the sponge cakes with jam, put them in a glass dish and soak 
with sherry or some of the juice drained from the fruit. Arrange most of the 
drained fruit on the sponge cake. Make a jelly with the remaining fruit juice 
using a jelly square, jelly crystals or gelatine. Allow it to cool, but not set, and 
then pour it over the fruit. 

When the jelly is set, pour the custard over it. When the custard is set 
decorate with whipped cream and the remaining pieces of fruit. 


Regulo Mark 3 


STRAWBERRY SHORTCAKE Time 30 Minutes 
6 oz. flour 3 oz. ground almonds 
Pinch of salt ; 3 oz. caster sugar 
4 oz. butter or margarine Yolk of 1 egg 
Filling: 
4 Ib. strawberries 4 pint cream 
1 oz. sugar 1 oz. sugar 
Lemon juice 


Method: Sift together the flour and salt and rub in the fat. Add the ground 
almonds and sugar and bind with the egg yolk. Divide the mixture into 2 equal 
pieces, roll each out to 4-in. thickness and fit into greased 6-in. sandwich tins. 
Prick the top and bake for 30 minutes with the Regulo set at Mark 3. Turn out 
onto a wire cake tray. 

Hull and wash the strawberries, sprinkle with 1 oz. sugar and a little lemon 
juice. Whisk the cream until thick (the egg white may be added to the cream) 
and fold in the remaining 1 oz. of sugar. Reserve a few strawberries for decora- 
tion, cut the rest into small pieces and mix with two-thirds of the cream. 
Spread between the shortcakes when they are cold. Decorate the top with the 
remaining cream and strawberries. 


STRAWBERRY SPONGE CAKE 
2 sponge sandwich cakes (see Sponge Sandwich mixture (3) page 268) 


Filling: 
4 lb. strawberries 3 pint cream 
1 oz. sugar 1 oz. sugar 
Lemon juice 


Method: Make and bake the sandwich cakes (see page 268). Prepare the filling, 
finish and decorate as for strawberry shortcake (above). 
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SUMMER PUDDING 


Slices of bread and butter Fruit (stewed) 


Method: Line a greased basin with slices of bread and butter which must be 
fitted closely together. Pour in some stewed fruit to half-fill the basin. Put in a 
round of bread and butter and fili up with fruit. Cover with bread and butter. 
Place a saucer over the top with a weight on it and leave to stand until next 
day. Turn out and serve with cup custard (see page 140). If liked, the pudding 
may be steamed for 1 hour and served hot with cream. 


TAPIOCA CREAM 


2 02. tapioca 2 tablespoonfuls sugar 
2 pint milk Yolks of 2 eggs 
_Rind of 1 lemon 4 pint cream 


Method: Soak the tapioca in cold milk for 2 hours, then add the lemon rind 
and boil until the grains are quite clear. Add the sugar. Beat up the egg yolks 
and stir them into the tapioca. Leave until cold, stirring occasionally. Put some 
jam at the bottom of a glass dish, pour the tapioca over, whip the cream until 
stiff, favour with lemon and sugar and spread roughly on top. 


ICES 


With modern refrigerators ice-cream is easy to prepare, although certain points 
must be observed to get good results. 

(1) Avoid adding too much sugar, as this will prevent freezing. 

(2) Add more flayouring than usual, as the flavour disappears a little during 
freezing. 

(3) Freeze for 1 hour with the control set at maximum, turn the mixture into a 
basin, beat until smooth, return to the ice-tray and then continue the freezing. 
This will ensure a smoother cream. 

There are two main classes of ice-cream: 

(1) Cream ice made from equal quantities of double cream and fruit purée or 
fiuit juice; 

(2) Custard cream ice made from one-third cream and two-thirds custard. 


TO SERVE ICE CREAM 


A cream ice may be served with whipped cream. 
A custard cream ice may be served with a hot chocolate or butterscotch sauce 
(see pages 186, 187). 
Vanilla ice cream (a custard cream ice) can be served with fruit, etc., and a 
typical recipe is Peach Melba (see page 172). 
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CREAM ICE (BASIC RECIPE) 


} pint double cream Lemon juice . 
4 pint fruit purée Colouring (if required) 
Sugar 


Method: Half-whip the cream. Add the purée, sugar, lemon juice and colour- 
ing. Pour into the ice-trays of the refrigerator, freeze for 1 hour, turn out and 
beat until smooth. Return to the ice-trays and freeze until set. 


Notes: 

(1) Any fruit purée—strawberry, raspberry, peach, etc.—or pineapple very 
finely chopped or sieved bananas may be used. 

(2) Fruit syrup in the proportion of 1-14 tablespoonfuls of syrup to } pint 
cream may be substituted for the purée. 

(3) For Coffee Ices, add 4 oz. strong black coffee to each } pint cream in place 
of the fruit purée. 


CUSTARD CREAM ICE (BASIC RECIPE) 


4 pint double cream Sugar 
4 pint custard (see below) Flavouring 


Method: Half-whip the cream and mix with the custard, sugar and flavouring. 
Freeze as instructed (above). 


Notes: 

(1) Coffee ice-cream: Mix coffee essence or strong black coffee with the 
custard. 

(2) Chocolate ice-cream: Use 2 oz. sweetened chocolate dissolved in } pint 
milk in addition to the ingredients given above. 


(3) Ginger ice-cream: Add 1-14 oz. chopped preserved ginger and 3-1 tea- 
spoonful ground ginger. 


CUSTARD RECIPE 


1 pint milk 1 egg and 2 yolks, or 2 eggs 


Method: Add the hot milk to the beaten eggs, return to the pan and heat gently 
for a few minutes without boiling. Leave to become quite cold before using. 


Note: A cheaper custard can be made by using 1 egg yolk and 1 teaspoonful 
cornflour with 1 pint milk. 


PEACH MELBA 


Put vanilla ice-cream into individual glasses. Put 1 or 2 halved peaches in 
each dish and pour cold raspberry syrup over them. 
Apricots, pears or any dessert soft fruit may be similarly used. 
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Savouries 
INTRODUCTION 


An hors d@’ceuvre is intended to stimulate the appetite at the beginning of a 
meal, whereas a savoury is a tasty morsel served at the end of it (before the 
dessert) to leave a good impression and round off the meal. Hot savouries are 
popular and must be served very hot, but a cold savoury is acceptable in hot 
weather and is an advantage for those who have little help in the kitchen. 


HCT SAVOURIES 


The bases for hot savouries are often: 
Canapés: Small rounds of toasted or fried bread. 


Croustades: Cases of fried bread. Use stale bread and cut into slices 14-in. 
thick. Cut into rounds and coat with egg and breadcrumbs. With a smaller cutter 
mark half-way through the centre of the round and fry in deep fat until brown. 
Remove the centre-piece and scoop out the soft bread. Fill with a hot savoury 
mixture, replace the lids and serve at once. 


Small Pastry Cases: Baked with beans or crusts in to preserve the shape. 


RECIPES 


Regnulo Mark 8 
ANCHOVY ROLLS Time 8 Minutes 


Anchovies Grated cheese 

Puff pastry trimmings (see page 123) 

Method: Bone, wash and dry the anchovies. Roll the pastry out thinly and cut 
into strips about 1-in. wide and the length of the anchovies. Place an anchovy 
on each piece of pastry, fold over and seal the edges. Place on a damp baking 
tray, sprinkle cheese on top and bake for 8 minutes with the Regulo set at 
Mark 8. Serve very hot. 


CHEESE AIGRETTES 


4 pint water ; 2 oz. grated cheese 
1 oz. butter or margarine 2 eggs 
3 oz. flour Salt, pepper and cayenne pepper 


Method: Heat the water and fat in a saucepan and when boiling add the sifted 
flour. Stir briskly while still heating until the paste is smooth and leaves the 
sides of the pan. Add the salt, pepper, cayenne pepper and most of the cheese. 
Allow to coo! a little, add the eggs and beat well. Have ready-heated a pan of 
deep fat with a blue haze rising; drop in the mixture in teaspoonfuls. Fry to a 
light brown colour, drain on soft paper. Serve on a plain d’oyley on a hot dish 
with the rest of the cheese sprinkled over. 
This will make 20 aigrettes. 
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Regulo Mark 5 


CHEESE CANAPES Time 10 Minutes 
14 oz. grated cheese 1 yolk of egg 
4 oz. fresh breadcrumbs Salt and cayenne pepper 
4 oz. melted butter or margarine 4 canapés (see page 173) 
1 dessertspoonful milk Paprika pepper 


Method: Mix together the grated cheese, breadcrumbs, melted fat, milk and 
egg yolk. Season well with salt and cayenne pepper. Prepare the canapés and 
whilst they are still hot pile the cheese mixture onto them in a pyramid shape. 
Brown in the oven for 10 minutes with the Regulo set at Mark 5. Sprinkle with 
paprika pepper and serve hot. 


Regulo Mark 9 
CHEESE STRIPS Time 10 Minutes 
1 oz. butter or margarine Beatenegg 
1 oz. grated cheese Puff pastry trimmings (see page 123) 


Salt and cayenne pepper 

Method: Melt the fat over a low flame, remove from the heat and add the 
cheese, seasonings and enough beaten egg to bind the mixture. Roll the pastry 
trimmings into two equal-sized oblongs 3-in. wide. Spread the cheese mixture 
over one half and put the other half on top. Prick well, cut into strips i3-in. 
wide, brush over with beaten egg and bake on a damp baking tray for 10 
minutes with the Regulo set at Mark 9. Serve hot. 


CHEESE AND SMOKED HADDOCK Regulo Mark 5 
SOUFFLES Time 15 Minutes 


1 medium-sized cooked smoked haddock Salt and cayenne pepper 
1 tablespoonful cream or white sauce (see 3 eggs 

page 179) Grated cheese 
Method: Flake the fish and rub it through a sieve, add the cream or sauce and 
seasonings. Beat in the eggs, one at a time. Pour into greased prepared soufilé 
dishes. Cook for 15 minutes with the Regulo set at Mark 5. Remove the paper, 
sprinkle grated cheese on each soufflé and serve immediately. 


CROUSTADES OF PRAWN 


9 prawns : 1 gherkin 
4 pint anchovy sauce (coating consistency, A little lemon juice 
see page 180) 6 croustades (see page 173) 


Method: Prepare and chop the prawns, retaining the heads. Make the sauce, 
add to it the prawns, chopped gherkin and lemon juice. Keep it hot whilst the 
croustades are prepared. Fill them with the prawn mixture and garnish each 
with a prawn’s head. 
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HADDOCK SAVOURIES 


+ oz. butter or margarine Salt and cayenne pepper 
2 oz. chopped haddock 6 canapés (hot, see page 173) 
1 chopped gherkin Chopped parsley 


Cream or white sauce (see page 179) 

Method: Just melt the fat and heat the haddock and gherkin in it. Add suffi- 
cient cream or sauce to give a smooth consistency, season well and make the 
mixture very hot. Pile this onto the hot canapés in a pyramid shape and 
decorate with chopped parsley. Serve hot. 


HAM SAVOURY 


1 small chopped onion 1 tablespoonful cream or white sauce 
4 oz. butter or margarine (see page 179) 

6 oz. chopped ham 4 teaspoonful chopped parsley 

2 egg yolks Salt and cayenne pepper 


6 small pastry cases (hot, see page 173) 


Method: Fry the finely-chopped onion in the fat until lightly browned, add the 
ham and stir over a low flame until it is heated. Beat the egg yolks lightly with 
the cream or white sauce, stir into the ham mixture, cooking slowly until the 
mixture thickens. Stir in the chopped parsley and season well. Pile the mixture 
into the heated pastry cases and serve hot. 


HERRIN UFF Regulo Mark 8 
GP s Time 15 Minutes 
2 herrings Rough puff pastry, using 3 oz. flour (see 
Butter or margarine page 123) 
Salt and pepper Beaten egg 


Cayenne pepper 

Method: Bake the herrings (see page 18) and then remove all skin and bones. 
Rub the flesh through a sieve, add a little fat, salt, pepper and cayenne pepper 
and beat until smooth. 

Roll out the rough puff pastry to an oblong strip 4-in. thick and cut in half. 
Spread the herring paste over one half and cover with the remaining pastry. 
Cut across into strips or triangular-shaped pieces. Place on a damp baking 
tray, brush over with beaten egg, and bake for 15 minutes with the Regulo set 
at Mark 8. Serve hot. 


Regulo Mark 8 
HERRING-ROE PUFFS Time 15 Minutes 


Roe stuffing ; Beaten egg 
Rough puff pastry, using 3 oz, flour (see 
page 123) 
Method: Use roe stuffing (see page 191) instead of the herring paste. Prepare 
and cook as for Herring Puffs (above). 
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MADRAS SAVOURY 
4 oz. butter or margarine Cayenne pepper 
4 oz. chopped ham 6 canapés (hot, see page 173) 
Mango chutney 
Method: Melt the fat in a saucepan, add the ham and stir over a low flame 
until heated. Add enough chopped mango chutney to make a stiff mixture, 
add cayenne pepper to season and when thoroughly hot pile in pyramid shapes 
on the hot canapés. Serve hot. 


a Regulo Mark 7 
STUFFED MUSHROOMS Time 15 Minutes 
6 medium-sized mushrooms 1 tablespoonful breadcrumbs 
4 oz. butter or margarine Pepper and salt 
1 teaspoonful chopped onion A little sauce 
4 oz. chopped cooked ham 6 canapés (hot, seer1g2 
1 teaspoonful chopped parsley Paprika pepper 


Method: Wash the mushrooms, remove the skins and stalks and put on a 
greased tin. Chop the stalks. Melt the fat in a pan, fry the onion in it until soft, 
and then add the chopped stalks and other ingredients moistened with enough 
sauce to bind the mixture. Pile onto the mushrooms and bake for 15 minutes 
with the Regulo set at Mark 7. Serve very hot on the hot canapés with a little 


paprika pepper sprinkle on top. 


SARDINE CROUSTADES 


6 sardines Lemon juice 
1 tablespoonful tomato sauce Cayenne pepper 
1 teaspoonful grated cheese 6 croustades (hot, see page 173) 


Method: Divide the sardines into halves after removing the skin and bones. 
Heat them in a small pan with the tomato sauce and when thoroughly heated 
add the cheese, lemon juice and cayenne pepper. Fill the heated croustades 
with this mixture and serve hot. 


COLD SAVOURIES 
The bases for cold savouries are often: 
Anchovy Biscuits: Made from anchovy pastry. 
Cheese Biscuits: Made from cheese pastry. 
Small Rounds: of buttered bread. 
Small Pastry Cases: Baked with beans and crust in to preserve the shape. 
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RECIPES 
ANCHOVY BIS Regulo Mark 4 
oe Time 10 Minutes 
Anchovy pastry using 1 oz. flour (see page 121) 
Method: Roll the pastry out to }-in. thick and cut into rounds with a 14-in. 


diameter cutter. Put on an ungreased baking tray and bake for 10 minutes with 
the Regulo set at Mark 4. This will make 15 biscuits. 


CHEESE BISCUITS Regulo Mark 4 
; Time 10 Minutes 
Cheese pastry using 1 oz. flour (see page 121) 
Method: As for Anchovy Biscuits (see above). 


Regulo Mark 4 
ANCHOVY STRAWS Time 10 Minutes 


Anchovy pastry using 1 oz. flour (see page 121) 

Method: Roil the pastry out to 4-in. thick and cut into a strip 3-in. wide. Cut 
across into strips 4-in. wide, place on an ungreased baking tray and bake for 
10 minutes with the Regulo set at Mark 4. 

In order to keep the straws a good shape it will be found easier to put the 
3-in. wide strip on a reversed baking tray, cut into straws and separate them 
a little. They are very brittle when cooked, but this way it is easy to slide them 
onto a wire tray to cool. 

Make rings of pastry by cutting into rounds with a 1}-in. diameter cutter 
and removing the centre with a 2-in. diameter cutter. 

Slide 6 straws carefully into each ring before serving. The above will make 
48 straws and 6 rings. 


Regulo Mark 4 
CHEESE STRAWS Time 10 Minutes 
Cheese pastry using 1 oz. flour (see page121) 
Method: As for Anchovy Straws (see above). 


CELERY CREAMS 


2 tablespoonfuls whipped cream 1 heart of celery 
Celery salt 6 cheese biscuits (see above) 
Salt, pepper and cayenne pepper Paprika pepper 


Method: Mix the whipped cream with the salts, pepper, cayenne pepper and a 
little finely-chopped heart of celery. Pile onto the biscuits in a pyramid shape. 
Decorate with small pieces of celery leaf and paprika pepper. 


CHEESE AND ANCHOVY SAVOURY 


2 tablespoonfuls whipped cream 6 cheese or anchovy biscuits (see above) 
1 tablespoonful grated cheese 6 strips of anchovy 
Salt, pepper and cayenne pepper Paprika pepper 


Method: Mix the whipped cream with the grated cheese and seasonings. Pile 
onto the biscuits in a pyramid shape, twist a strip of anchovy round each and 
decorate with paprika pepper. 
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CHICKEN SAVOURY 


2 tablespoonfuls whipped cream Small cress 
2 oz. cooked chicken 6 small pastry cases (see page 173) 
Salt and cayenne pepper Cucumber 


Method: Add the whipped cream to the finely-chopped cooked chicken, and 
season with salt and cayenne pepper. Wash and dry some small cress, arrange 
it in the bottom of the pastry cases and pile the chicken mixture on top. 
Decorate with thin half-slices of cucumber. 


SALTED ALMONDS 


Method: Blanch, and remove the skins from the almonds. Fry them slowly in 
a little vegetable oil or olive oil until they are brown and crisp. Drain from the 
oil. Sprinkle salt and pepper on a piece of kitchen paper and toss the nuts in 
this. Cayenne pepper can be added to give additional flavour. 

Put the nuts onto a tin covered with paper and dry off in a warm place. They 
can be stored for a week or two in an airtight tin. 


STUFFED EGGS (ANCHOVY EGGS) 


2 hard-boiled eggs Small cress 

1 oz. butter or margarine 6 round pieces of buttered bread 
2 anchovies 1 tomato 

Anchovy essence Anchovy fillets 


Cayenne pepper 

Method: Cut the eggs in halves after removing the shells. Remove the yolks 
and pound with the fat, anchovies, enough anchovy essence to make a smooth 
paste, and cayenne pepper. Place a little washed and dried cress in the bottom 
of each egg white and fill up with the anchovy mixture. Prepare six round 
pieces of buttered bread, slice the tomato and put one slice on each piece. 
Stand the eggs on the tomatoes (it may be necessary to trim off a little of the 
white to enable them to stand), and twist an anchovy fillet round the bases of 
the eggs. 


STUFFED OLIVES 
6 olives 6 cheese or anchovy biscuits 
1 oz. anchovy butter (see page 184) 177) Vy uits (see page 
6 small anchovy fillets 


Method: Remove the stones from the olives and replace with the anchovy 
butter. Put each stuffed olive on a cheese biscuit and decorate with a small 
anchovy fillet. 


Note: Maitre d@hétel butter (see page 185) can be used instead of the 
anchovy butter. In this case decorate with cress instead of anchovy fillets. 
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Sauces, Dressings, Stuffings and 
Coating Batters 


This is a most important section, for the addition of a well-made and 
adequately-seasoned sauce or stuffing will add interest and flavour to many a 
dish. 


SAUCES 


The recipes for white and brown sauces given below form the basis of many of 
the sauces given later. These two sauces are made up of: 


(1) Equal quantities of fat and flour cooked together to make a ‘roux’. When 
making white sauces the roux should not be allowed to colour but for a 
brown sauce it should be cooked to a deep brown colour without burning. 

(2) Liquid. This may be milk, milk and water, stock or the liquid in which meat, 
fish or vegetables have been cooked. 


(3) Seasonings and Flavourings. Add with discretion but put in sufficient quan- 
tities to give a characteristic flavour. 
There are three main types of sauce: 
(1) Pouring sauce—use 1 oz. fat and 1 oz. flour to 1 pint liquid. 
(2) Coating sauce—use 1 oz. fat and 1 oz. flour to 4—-} pint liquid. 
This sauce should be thick enough to coat the back of a wooden spoon. 


(3) Binding sauce—use 1 oz. fat and 1 oz. flour to } pint liquid. 
This sauce is used in the making of rissoles, fish cakes, egg cutlets, etc. 


FOUNDATION WHITE SAUCE 


The fat (butter or margarine) is melted in a saucepan, the flour added and 
the two cooked carefully together for a few minutes with continued stirring 
but without browning. Add the liquid gradually, or in thirds, stirring carefully 
to prevent lumps forming. Boil gently for 5-10 minutes to cook the flour. Add 
the flavouring required. 

This sauce will be smooth and glossy if sufficiently well stirred and cooked. 


FOUNDATION BROWN SAUCE 


1 onion Sprig of parsley 
Piece of turnip, carrot or swede 1 oz. flour 

Small stick of celery 1 pint stock or water 
1 small tomato Salt and pepper 


1 oz. dripping 

Method: Cut the vegetables into dice. Melt the dripping in a saucepan, add the 
vegetables and parsiey. Cover with a lid and allow the vegetables to fry gently 
for 10 minutes. Add the flour and fry carefully over a low heat to a good 
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brown colour. Add the liquid by degrees, season, allow to boil, and skim if 
necessary. Replace the lid and allow the sauce to simmer steadily for 30-40 
minutes. Strain before using. 


HOT SAVOURY SAUCES 


Many of these sauces can be used as either pouring or coating sauces (see 
page 179). 


APPLE SAUCE (served with poultry, pork, etc.) 


1 Ib. apples + pint water 
2-3 oz. sugar 1 oz. butter or margerine 


Method: Peel, core and slice the apples. Stew them in a saucepan with the 
sugar and water until they are tender. Beat to a pulp or pass through a sieve. 


Add the fat and reheat. 
Note: This sauce may be prepared in the oven. 


ANCHOVY SAUCE 


4 pint white sauce (may be made with 1-2 teaspoonfuls anchovy essence 

fish stock) Pepper 
Method: Add the anchovy essence and pepper to the white sauce and reheat 
before serving. 


BECHAMEL SAUCE 


4 pint milk, or milk and white stock 4 blade of mace 
4 small onion, peeled 1 oz. butter or margarine 
6 white peppercorns 1 oz. flour 
4 bay leaf Salt 
4 teaspoonful dried herbs or a few sprigs 
of fresh herbs 


Method: Heat the milk in a saucepan with the onion, peppercorns, bay leaf, 
herbs and mace. Simmer for 15 minutes. Make a white roux with the fat and 
flour. Strain the milk from the other ingredients and add by degrees, stirring 
well. Boil gently for about 10 minutes. Season. Pass through a very fine 
strainer or a tammy cloth and reheat. (A tablespoonful of cream may be added 
to make a richer sauce). 


Note: A tammy cloth may be bought from any good store. 


To use it: Scald the cloth with boiling water, spread it over a bowl, pour the 
sauce into the middle and gather up the ends. Two people should do this 
together. Either twist the ends to squeeze the sauce through or rub through 
with a wooden spoon. The sauce should then be very smooth. 


BLACK BUTTER SAUCE 


2 oz. butter 1 teaspoonful to 1 tablespoonful 
1-2 tablespoonfuls parsley vinegar 


Method: Melt the butter and heat to a good brown colour, being careful not to 
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burn it. Skim, add the parsley either chopped or in small pieces with all the 
stalk removed, and fry it in the butter. Add the vinegar and allow it to become 
very hot without boiling. Mix well and serve at once in a very hot sauce boat. 


BRAIN SAUCE 
4 pint white sauce Brains 


Method: Wash the brains in salt water and skin them. Tie in muslin, place in 
cold water, and boil for 10 minutes. Remove from the muslin, chop finely and 
add to the white sauce, mixing well. 


BREAD SAUCE (served with fowl and game) 


1 small onion 2 oz. breadcrumbs 

2 cloves 4 teaspoonful salt 

6 peppercorns Cayenne pepper 

4 pint milk 1 tablespoonful cream (optional) 


Method: Simmer the onion (stuck with the cloves) and the peppercorns in the 
milk for 15 minutes, strain the milk over the breadcrumbs, add the seasonings 
and cream (if used) and reheat. 


Note: This sauce may be prepared in the oven. 


CAPER SAUCE (served with boiled mutton) 


4, pint white sauce 1 teaspoonful vinegar from the capers 
1 tablespoonful capers 


Method: Add the capers and vinegar to the prepared sauce and serve very hot. 


CHEESE SAUCE V0) (2;\/ (A>/ 
4 pint white sauce A little made mustard 
2 tablespoonfuls grated cheese 
Method: Mix the cheese and mustard with the white sauce. Do not boil. 
Note: If this sauce is to be used for an au gratin dish add only two-thirds of 
the cheese to the sauce, using the other one third-to sprinkle on top of the dish. 


CURRY SAUCE 
1 oz. dripping J tomato, peeled and cut into quarters 
1 small onion, chopped 4 teaspoonful sugar 
; small apple, peeled and chopped Salt 


4-4 oz. curry powder—according to taste 1 dessertspoonful chutney, or goose- 


1 oz. flour berry or plum jam 
4 pint stock or water 1 a an lemon oe che 
1 oz. sultanas Ok WRT -( ee 


Method: Melt the dripping and fry the onion ae vase the apple in it: [prin e 
in the curry powder and fiour; fry thoroughly. Gradually add the stock, bring 
to the boil, add the remaining ingredients and simmer 1-14 hours with the lid 
on the pan. 

Note: This sauce may be cooked in the oven for 14 hours with the Regulo 
set at Mark 4. 
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EGG SAUCE (served with fish or chicken) 


4, pint white sauce 1 hard-boiled egg 
Method: Chop the egg roughly and mix with the white sauce. 


FISH SAUCE 


4 pint white sauce (made with fish stock) Lemon juice, vinegar or white wine 

1 yolk of egg 

Method: Beat the egg yolk, stir it into the sauce and heat for a few minutes 
without boiling. Add lemon juice, vinegar or white wine to taste. 


HOLLANDAISE SAUCE 


4 pint white or béchamel sauce Lemon juice 
1-4 yolks of eggs Cayenne pepper and salt 
A little milk or stock 


Method: Heat the sauce, add the egg yolk beaten with a little milk or stock (if 
more than one is used, add each separately) and stir over a low flame until 
cooked and thick. Add lemon juice and seasonings and if necessary enough 
milk or stock to thin to the correct consistency. 


ITALIAN SAUCE 


1 oz. butter or margarine 3 tablespoonfuls sherry or wine 
1 small onion, chopped (optional) 

6 mushrooms, chopped Sprig of thyme 

4, pint brown sauce 1 bay leaf 


Cayenne pepper and salt 


Method: Melt the fat and fry the onion and mushrooms in it. Add the sauce, 
sherry or wine, and herbs; simmer for half an hour. Season, skim, and pass 
through a fine strainer or tammy cloth before serving. 


MAITRE D’HOTEL SAUCE FOR MEAT DISHES 


4 pint white or béchamel sauce 1 teaspoonful lemon juice 
1 dessertspoonful finely-chopped parsley Cayenne pepper and salt 


Method: Add the parsley to the sauce and boil to remove the raw flavour. Add 
the lemon juice and seasonings. 


MAITRE D’HOTEL SAUCE FOR FISH DISHES 
4 Fat vost sauce (made with } fish stock 1 teaspoonful lemon juice 


and 4 milk) Cayenne pepper and salt 
1 dessertspoonful finely-chopped parsley 
Method: As above. 
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MUSHROOM SAUCE 


2-4 oz. mushrooms 1 oz. butter or margarine 
Mushroom trimmings 1 oz. flour 
4 pint milk Salt and pepper 


Method: Put the mushrooms and trimmings into a saucepan with the milk and 
stew until tender. Take out the mushrooms and chop them finely. Make a 
white sauce with the fat, flour and mushroom liquor. Season, add the mush- 
rooms and bring slowly to the boil. 


MUSTARD SAUCE 


4 pint white sauce 1 dessertspoonful vinegar 
1 tablespoonful made mustard 


Method: Add the mustard and vinegar to the white sauce and reheat without 
boiling. 


ONION SAUCE 


4 pint white sauce 2 large onions 


Method: Peel and chop the onions and boil until tender in salted water. Drain 
frora the water and add to the white sauce. 


PARSLEY SAUCE 


4 pint white sauce 2 teaspoonfuls chopped parsley 


Method: Chop the parsley, wrap it in the corner of a cloth and wash under 
running water to remove any loose colour. Add to the sauce and cook to 
remoye the raw parsley flavour. 


SHRIMP SAUCE 


4 pint white sauce (made from 4 fish stock 4, gill picked shrimps 
and 4 milk) 


Method: Add the shrimps to the sauce and reheat slowly. 


TARTARE SAUCE (HOT) 


4, pint béchamel or white sauce 1 teaspoonful chopped gherkin 
1 teaspoonful chopped parsley i teaspoonful chopped capers 
1 yolk of egg Lemon juice 

A little cream or milk Cayenne pepper and salt 


Method: Heat the sauce, add the parsley and egg yolk mixed with a litile 
cream or milk. Cook without boiling until the yolk thickens. Stir in the gher- 
kin, capers and enough lemon juice to give a sharp flavour to the sauce. 
Season well. 
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TOMATO SAUCE 
1 oz. fat (dripping, butter or margarine) 4 pint stock or water 


4 onion 1 Ib. jar tomato pulp or 1 Ib. fresh 
4 carrot _tomatoes 
1 oz. flour Pinch of sugar 


Salt and pepper 

Method: Melt the fat in a stewpan and fry the vegetables in it for a few minutes 
without browning. Add the flour, cook for a few minutes, then add the stock 
and bring to boiling point, stirring continually. Add the tomato pulp or the 
fresh tomatoes cut up and the seasonings, and simmer gently for 45 minutes 
with the lid on the pan. Rub through a hair sieve, rubbing as much of the pulp 
through as possible. Reheat and serve. Cochineal may be added to improve the 
colour. 


VELOUTEE SAUCE 


14 oz. butter or margarine 3 pint white stock 

3 button mushrooms Salt and pepper 

6 peppercorns Lemon juice 

4 teaspoonful herbs 4 pint cream (optional) 
1 oz. flour 


Method: Melt the fat and fry the mushrooms in it without browning. Add the 
peppercorns and herbs, stir in the flour, add the stock gradually and stir until 
the sauce boils. Simmer for 1 hour with the lid on the pan, pass through a fine 
sieve or tammy cloth and mix in the other ingredients. 


COLD SAVOURY SAUCES 


ANCHOVY BUTTER (served with fish) 


1 oz. butter or margarine Cayenne pepper 
4 teaspoonful anchovy essence, or 
1 anchovy 


Method: Work the fat on a plate until soft, using a knife. Mix in the anchovy 
essence or the anchovy pounded and rubbed through a sieve. Add the cayenne 
pepper. Form into pats and keep in a cool place until required. 


CHAUDFROID SAUCE (used for coating chicken, fish, eggs, etc.) 
4 pint white coating sauce } pint cream 
4 pint aspic jelly (see page 64) 
Method: Make the sauce and allow to cool somewhat; add the melted aspic 
jelly and cream and stir until cool but not setting. Use at once. 


CRANBERRY SAUCE (served with turkey) 
1 pint cranberries 4 oz. sugar 
4 pint cold water 
Method: Wash the cranberries and stew them in the water until tender. Rub 
through a hair sieve, add the sugar and, if liked, a little port wine. Serve hot or 
cold. 
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CREAM TOMATO SAUCE 


4 lb. tomatoes ; 4 pint white sauce 
4 oz. butter or margarine 1 tablespoonful cream 
Cayenne pepper 


Method: Slice the tomatoes and stew them gently until soft. Rub through a 
sieve and mix with the fat and cayenne pepper. Stir in the white sauce and 
cream. Serve cold. 


CUSTARD SALAD DRESSING 


1 small teaspoonful custard powder Mustard 

3 pint milk : Cayenne pepper 
Vinegar or lemon juice Salt 

Sugar 


Method: Mix the custard powder with a little cold milk, heat the rest of the 
milk and when it boils pour it into the custard powder, pour back into the 
saucepan and boil until thick. Allow to cool then add the vinegar, sugar, 
mustard, etc., to taste. 


HORSE-RADISH SAUCE 


4 tablespoonfuls grated horse-radish 2 tablespoonfuls made mustard 
1 teaspoonful sugar Vinegar to taste 
1 teaspoonful salt 3 tablespoonfuls cream (optional) 


4 teaspoonful pepper 

Method: Mix all the ingredients together and serve. If required hot—heat the 
sauce in a double pan over hot water. The sauce will keep for some time in a 
corked bottle. 


MAITRE D’HOTEL BUTTER 


1 oz. butter or margarine Salt 
2 dessertspoonfuls finely-chopped parsley Cayenne pepper 
Lemon juice 


Method: Mix all the ingredients together on a plate, using a knife. Make into 
a number of pats and keep in a cool place until required. 


MAYONNAISE 


1 yolk of egg About 1 dessertspoonful white or chilli 
4 teaspoonful dry mustard vinegar 

4 teaspoonful salt About 1 dessertspoonful tarragon vine- 
Cayenne pepper gar se 

4 teaspoonful caster sugar About 1 dessertspoonful lemon juice 
4-4 pint salad oil Cream (optional) 


Method: Put together in a bowl the egg yolk, mustard, salt, cayenne pepper 
and sugar. Mix well with a wooden spoon. Add the oil drop by drop, mixing 
hard and continually. The mixture must not be allowed to curdle or become 
too thick. Insufficient mixing, poor quality ingredients or too heavy addition 
of oil will cause curdling. If the mixture does curdle it can often be rectified by 
beating it drop by drop into the yolk of another egg. Add vinegar and lemon 
juice to give a smooth coating consistency. This sauce will keep for several 


weeks. 
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MINT SAUCE 
2 tablespoonfuls finely-chopped mint A little boiling water 
3 tablespoonfuls brown sugar Vinegar or lemon juice 


Method: Place the mint in a sauceboat, add the sugar and just cover with 
boiling water. When cold, add as much vinegar or lemon juice as liked. 


SAVOURY LEMON BUTTER 
1 oz. butter or margarine Juice of 4 lemon 
Grated rind of 1 lemon 
Method: Work all the ingredients together on a plate using a knife. Make into 
a number of pats and keep in a cool place until required. 


TARTARE SAUCE (COLD) 


4 pint mayonnaise 1 teaspoonful chopped chervil and 
1 teaspoonful chopped parsley tarragon 

1 teaspoonful chopped gherkin or : 

A few drops of tarragon vinegar 


Method: Mix all the ingredients well together. 


HOT SWEET SAUCES 


ARROWROOT SAUCE 


1 desseritspoonful arrowroot 1 tablespoonful sugar or syrup 

4 pint fruit juice or water Flavouring 

Method: Mix the arrowroot to a smooth paste with a little of the fruit juice, 
boil the remaining juice and pour it over the arrowroot. Add the sugar or 
syrup, pour it back into the pan and boil for 4 minutes. Add flavouring of 
vanilla or lemon essence, or 1 tablespoonful of brandy or rum. 


BRANDY SAUCE 


1 teaspoonful cornflour 1 yolk of egg 

4 pint milk 4 wineglass brandy 

1 teaspoonful sugar 

Method: Mix the cornflour to a smooth paste with a little of the milk. Heat the 
remainder of the milk to boiling, withdraw the pan from the heat and pour in 
the cornflour whilst stirring. Boil for 3 minutes, stirring continually, add the 
sugar and allow to cool slightly. Mix in the beaten egg yolk and the brandy. 
Stir over a low flame until the sauce thickens but do not allow it to boil. Serve 
hot. 


BUTTERSCOTCH SAUCE 


4 oz. Demerara sugar 1 teaspoonful arrowroot 
4 pint water , 1 dessertspoonful water 
4 oz. butter or margarine Vanilla essence 
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Method: Put the sugar and water in a pan. Heat gently and stir until the sugar 
is dissolved. Add the fat and boil for 5 minutes. Remove from the heat and 
cool slightly. Blend the arrowroot with the water, pour it into the sugar mix- 
ture, stir well, and boil for a further 4 minutes. Add vanilla essence to taste. 
Serve hot. 


CARAMEL SAUCE 
2 oz. loaf sugar 4 pint custard sauce (see below) 
4 pint water 


Method: Put the sugar in the pan with half the water. Stir until the sugar is 
dissolved, and then boil without stirring until it is rich brown in colour. Add 
the rest of the water and strain into the hot custard sauce. Serve hot. 


CHOCOLATE SAUCE 


2 oz. grated chocolate 1 teaspoonful cornflour 
4-1 oz. sugar Vanilla essence 
4 pint milk 


Method: Put the chocolate, sugar and most of the milk in a saucepan and heat 
gently until the chocolate has dissolved. Mix the cornflour to a smooth paste 
with the remaining milk, add to the chocolate mixture, stir and boil for 3 
minutes. Add vanilla essence to taste and serve hot. 


CUSTARD SAUCE 
1 egg 4 pint milk 
4 oz. sugar Flavouring 
Method: Beat together the egg and sugar, add the milk but not boiling, 
stirring carefully. Rinse the pan in cold water and strain the custard into it. 
Stir over a low flame until the sauce thickens but do not allow to boil. Add the 
flavouring and serve at once. 


Note: This custard may be served cold. Stir occasionally whilst cooling to 
prevent a skin forming. 


CUSTARD POWDER SAUCE 


4 oz. custard powder (or as directed by 4 pint milk 
the makers) d 1 dessertspoopful sugar 


Method: Put the custard powder into a bowl and mix toa smooth paste with a 
little of the milk. Empty the remaining milk into a rinsed saucepan, bring to 
the boil and pour over the custard powder, stirring well. Add the saugar. Serve 
at once. 


Note: If this sauce is to be served cold stir occasionally whilst cooling to 
prevent a skin forming. 
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CUSTARD SAUCE (ECONOMICAL) 


4 oz. cornflour 1 oz. sugar 

1 pint milk 1 egg 

Method: Mix the cornflour to a smooth paste with a little of the milk. Boil the 

rest of the milk and add the cornflour, stirring well. Add the sugar, bring to the 

boil and boil for 3 minutes. Allow to cool slightly. Beat the egg, stir it into the 

milk and cornflour and stir over a low flame until the egg cooks and thickens. 
Do not allow the sauce to boil after the addition of the egg, or it will curdle. 

Serve hot. 


FRUIT SAUCE 
Syrup from fruit made up to 4 pint with 4 oz. cornflour 
water Sugar to taste 


Method: Mix the cornflour to a smooth paste with the liquid. Add the sugar. 
Put the mixture into a pan, bring to the boil and continue boiling for 3 minutes, 
stirring continually. Serve hot with tarts, puddings and similar sweets. 


GERMAN EGG SAUCE 
Yolks of 2 eggs + pint sherry 
1 dessertspoonful sugar A strip of lemon rind 
Method: Put all the ingredients into a basin, the sherry having been slightly 
warmed. Place the basin over a pan of hot water, whip briskly for 10 minutes 
or until the sauce has a froth. (Take care it does not get too hot, or it will 
curdle). Remove the lemon rind and serve at once. 


JAM SAUCE 
2 tablespoonfuls jam 1 teaspoonful lemon juice 
4 pint water 1 teaspoonful cornflour 


Method: Place the jam, most of the water and the lemon juice in a pan and 
bring to the boil. Simmer for a few minutes and then strain. Mix the cornflour 
to a smooth paste with the remaining water, put it into the pan with the 
strained sauce, stir and boil for 3 minutes to thicken. Serve hot. Colouring can 
be added to this sauce. 


LEMON SAUCE 


4 oz. sugar Juice of 3 lemons 

+ pint water Pinch of salt 

1 teaspoonful arrowroot or cornflour 

Method: Boil the sugar and water together for 5 minutes, remove from the 
heat, add the arrowroot mixed to a smooth paste with a little water, the sugar, 
lemon juice and salt. Stir well. Return to the heat and boil for a few minutes. 
stirring continually, until the sauce is quite clear. 
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MARMALADE SAUCE 


1 tablespoonful marmarlade int water 
2 tablespoonfuls brown sugar a 


Method: Boil together the sugar and water for 10 minutes, stir in the mar- 
malade and serve hot. 


Note: Marmalade Sauce can also be made as Jam Sauce (see page 188) 
substituting marmalade for jam and omitting the lemon juice. 


MELTED BUTTER SAUCE 


1 oz. butter 1 teaspoonful sugar 
3 oz. flour Flavouring (vanilla or lemon) 
4 pint milk 


Method: Make as for White Sauce (see page 179). Add sugar and flavouring. 
Serve hot. 


WHITE SAUCE (sweet) 


4, pint white sauce Flavouring 
1 teaspoonful sugar 


Method: Add the sugar and flavouring to the sauce. Serve hot. 


COLD SWEET SAUCE 
HARD SAUCE (often called BRANDY or RUM BUTTER) 


4 oz. butter 1 tablespconful brandy or rum 
4 oz. caster sugar 2 oz. ground almonds 


Method: Beat the butter and sugar to a cream, beat in the brandy or rum and 
the ground almonds. Serve piled up on a dish. The almonds may be omitted. 


STORE SAUCES 
CANADIAN SAUCE 
3 large sour cooking apples (about 1 Ib.) Pinch of cayenne pepper 


4 oz. seedless raisins 1 dessertspoonful salt __ 
34 lb. ripe tomatoes cut into quarters 4 oz. dry mustard, mixed into a smooth 
4 pint mait vinegar paste with a little vinegar 


8 oz. brown sugar 
Method: Wash, peel, core and cut the apples into quarters. Put them into a pan 
with the raisins and tomatoes. Simmer for 2 hours and then rub through a hair 
sieve. Return to the pan, add the rest of the ingredients and boil until the 
sauce is of the required consistency. Store in bottles. 

This recipe will make 24-3 pints of sauce. 


TOMATO SAUCE 


3 Ib. red tomatoes 1 blade of mace 

1 small onion 1 dessertspoonful salt 
1 clove (or more according to taste) 4 pint vinegar 

10 peppercorns 3 oz. sugar 

1 bay leaf Cayenne pepper 


Method: Wash the tomatoes and cut them into halves. Chop the onion. Place all 
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the ingredients except the sugar and the cayenne pepper in a pan and simmer 
for 1 hour. Rub through a hair sieve, return to the pan and boil hard to reduce 
to a thin cream. Add the sugar and cayenne pepper and mix well. Pour the 
sauce into bottles. When cold, cork tightly and store. 


DRESSINGS 


FRENCH SALAD DRESSING 
2 tablespoonfuls salad oil 1 tablespoonful vinegar 
Salt and pepper 


Method: Mix the oil and seasonings in a bowl, using a wooden spoon, then 
gradually work in the vinegar drop by drop. 


DRESSING FOR VEGETABLE SALADS (1) 
4 pint white sauce (made from vegetable 1 dessertspoonful white vinegar 
water) 1 saltspoonful made mustard 
Method: Add the vinegar and mustard to the freshly-made sauce. Leave until 
cold, stirring occasionally to prevent a skin forming. If necessary, whisk to 
ensure a smooth sauce. 


DRESSING FOR VEGETABLE SALADS (2) 


2 tablespoonfuls salad oil Salt and pepper 
1 teaspoonful made mustard 1 tablespoonful white vinegar 
4 tablespoonfuls cream or condensed milk 


Method: Add the oil drop by drop to the mustard, stirring well, then add the 
cream, salt and pepper, and mix weil. Stir in the vinegar drop by drop. 


DRESSING FOR VEGETABLE SALADS (3) 


3 tablespoonfuls mashed potato 3 tablespoonfuls vinegar 
4 tablespoonfuls condensed milk (un- Salt and pepper 
sweetened) 1 teaspoonful mushroom ketchup 


Method: Mix the potato and milk together until quite smooth. Then add the 
vinegar, salt, pepper and ketchup. 


DRESSING FOR BUTTER BEANS (1) 


4 teaspoonful made mustard 2 tablespoonfuls salad oil 
4 teaspoonful salt 1 tablespoonful white vinegar 
4 teaspoonful pepper A few drops of mushroom ketchup 


Method: Mix the mustard, salt and pepper together in a small basin. Add the 
oil drop by drop, stirring well to keep the mixture smooth and creamy. When 
the oil is all worked in, add the vinegar and ketchup. Mix well and pour over 
the beans. Leave the beans to soak in the dressing for some time before 
serving. 
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DRESSING FOR BUTTER BEANS (2) 


1 saltspoonful of French mustard 4 tablespoonfuls salad oil 

4-4 teaspoonful salt 1 tablespoonful white vinegar 

+ teaspoonful pepper A few drops of Worcestershire sauce 
1 dessertspoonful creamed potato -Milk 


Method: Mix together the mustard, salt, pepper and potato and gradually add 
the oil, using a small wooden spoon. If the oil is added too quickly and not 
absorbed, add a little extra potato. Stir in the vinegar and Worcestershire 
sauce. Add sufficient milk to thin to the required consistency. 


STUFFINGS 
CHESTNUT STUFFING (used for stuffing of turkey) 
2 Ib. sweet chestnuts Salt and pepper 
4 pint stock or milk 4 teaspoonful sugar 


1 oz. butter or margarine 

Method: Cut the tops from the chestnuts, roast for 20 minutes. Remove the 
outer and inner skins, put the chestnuts into a pan with the stock and simmer 
gently until they are tender. Rub through a sieve, add the fat, salt, pepper and 
sugar. 


SAGE AND ONION STUFFING (used for stuffing pork, fowl, etc.) 


1 Ib. onions 4 oz. breadcrumbs 

1 teaspoonful powdered sage Salt and pepper 

Method: Peel and cut the onions into quarters, drop into boiling salted water 
and boil gently for 15 minutes. Drain and chop them, and mix with the sage, 
salt, pepper and breadcrumbs. 


RICE STUFFING (used for stuffing fish) 


3 oz. rice Salt and pepper 
2 pint water 1 teaspoonful curry powder 
Strip of lemon 1 tomato, peeled and chopped 


Method: Wash the rice, put it in a pan with the water and lemon rind, and 
simmer until the rice is cooked and has absorbed all the water. Remove the 
lemon rind. Cool, and mix with the salt, pepper, curry powder and tomato. 


MOCK RICE STUFFING 
Substitute 3 oz. macaroni for the rice in Rice Stuffing (above). 


Regulo Mark 4 


ROE STUFFING Time 30 Minutes 
4 soft herring roes 4, oz. flour 
Milk Cayenne pepper 
Salt and pepper Lemon juice 


4 oz. butter or margarine 1 tablespoonful breadcrumbs 
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Method: Wash the roes, place them in a small casserole, just cover with milk 
and add salt and pepper. Place the lid on the casserole and cook in the oven for 
30 minutes with the Regulo set at Mark 4. Make a thick sauce in a small 
saucepan from the fat, flour and liquid from the roes. Cool slightly, heat up 
the roes and add them to the sauce. Mix well, seasoning well with salt, pepper, 
cayenne pepper and lemon juice to taste. Add breadcrumbs to make the mix- 
ture sufficiently thick. 


SAVOURY STUFFING 


4 tablespoonfuls breadcrumbs Grated lemon rind, or a dust of nutmeg 
1 oz. chopped suet, butter or margarine 4 teaspoonful salt 

1 small teaspoonful chopped parsley 4 teaspoonful pepper 

4 teaspoonful dried herbs Egg to bind, if required 


Method: Mix together the breadcrumbs, suet, parsley, herbs, lemon rind, salt 
and pepper, and bind with the beaten egg. 

If butter or margarine is used, rub it into the breadcrumbs before adding the 
other ingredients. 


SHRIMP or LOBSTER STUFFING 


Make like Roe Stuffing, substituting picked shrimps or lobster broken into 
small pieces. 


SAUSAGEMEAT STUFFING 


3 lb. pork sausagemeat 1 tablespoonful fresh breadcrumbs 
Pinch of mixed herbs A little stock 
Grated lemon rind 


Method: Mix all the ingredients well together. 


TOMATO STUFFING (used with lamb or fish) 


8 oz. tomatoes Salt and pais 
6 oz. fresh breadcrumbs Cayenne pe 
1 small onion, chopped 1 oz. eee Bat (dripping or margarine) 


Method: Wash and skin the tomatoes. Cut them into small pieces and simmer 
in a small pan until soft. Add the rest of the ingredients and mix well together. 


VEAL FORCEMEAT (used for veal, fowl, etc., or as a garnish for stews) 


4 oz. breadcrumbs A little grated lemon rind 
2 oz. chopped suet Beaten egg or milk for mixing 
1 tablespoonful chopped parsley Salt and pepper 


1 teaspoonful dried herbs 


ee: Mix together the dry ingredients and add enough beaten egg or milk 
to bind. 
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COATING BATTERS 


A coating batter should be thick enough to coat the back of a wooden spoon 
when used for dry foods. For moist foods, e.g., fruit fritters, it should be a little 
thicker. 


COATING BATTER (1) 
4 oz. flour 1 egg 
Pinch of salt 4 pint milk or milk and water 


Method: Sift the flour and salt into a bowl. Add the egg and stir to make a 
smooth batter, adding the milk gradually. Beat well and leave to stand in a 
cool place for 1 hour before using. 


COATING BATTER (2) (quicker and more economical) 


4 oz. flour 4 teaspoonful baking powder 
Pinch of salt + pint milk 


Method: Sift the flour, salt and baking powder into a bowl, mix to a batter 
with the milk and use at once. 


KROMESKI BATTER (used for kromeskies, fritters, etc.) 


4 oz. flour 2 pint warm water 
Pinch of salt 1 white of egg 
2 tablespoonfuls salad oil 


Method: Sift the flour and salt into a basin and mix to a batter with the salad 
oil and water. Allow to stand in a cool place for 1 hour. Fold in the stiffly- 
beaten egg white just before using the batter. 


YEAST BATTER (used for fritters, fish, etc.) 


4 oz. flour 4 teaspoonful sugar 
Pinch of salt pint milk ‘ 
+ oz. yeast oz. butter or margarine 


Method: Sift together the flour and salt and put to warm. Cream together the 
yeast and sugar and add half the milk (warmed). Pour the liquid iato a well in 
the centre of the flour, sprinkle a little of the flour on top and leave to 
‘sponge’ for 20 minutes. Work in the flour, the melted fat and the remainder 
of the warmed milk. Beat well. Set to ‘rise’ for about 1 hour before using. 
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SECTION 13 
Whole Dinner Menus 


The cooking of a complete meal in the oven not only saves gas but reduces the 
attention required whilst the meal is cooking. If it is planned so that all items are 
put in and taken out together the housewife is free to go shopping, attend church, 
etc., in the interval. Some examples are given below, but a few general instruc- 
tions on how to plan such meals will assist the housewife to devise menus for her 
own particular requirements. 


(1) Note the Regulo Mark and cooking time required for the main dish. 

(2) If this dish requires Mark 5 or under it can be cooked in the lower part of the 
oven with the Regulo set at a higher Mark and a dish requiring that particular 
Mark cooked above it (a difference of 2 or 3 Marks is suitable). This par- 
ticularly applies to meat, poultry and game cooked by the Low-temperature 
Method (see page 40). 

(3) Choose the other dishes to be cooked, taking care to see that they do not 
require longer cooking than the main dish. An exception to this is a pudding 
or sweet which can be left in the oven to finish cooking whilst the first course 
is being eaten. 


Examples 

Dishes requiring a hot oven, e.g., roast potatoes, pastry, etc., should be cooked 
on runner 2 or 3 with the Regulo set at Mark 6, and the meat, etc., cooked on 
runner 5 by the Low-temperature Method. 

Dishes requiring a cooler oven, e.g., puddings, vegetables, etc., should be 
cooked on runners 5 or 6 or the baseplate underneath the main dish cooking at 
Regulo Mark 3 or above. 


Order of Cooking 

The main dish should be put in the oven after the heating-up period. If the 
cooking time is 14 hours or longer, a pastry sweet can be cooked in the upper 
part of the oven before the roast potatoes are put in. If necessary this sweet can 
be reheated in the oven whilst the first course is being eaten. Alternatively, small 
cakes, buns or scones requiring Regulo Mark 6 or 7 can be cooked instead of the 
pastry. 


Vegetables 

Only experience can decide the exact cooking time for vegetables in the oven. 
If they have been stored they will take longer to cook than ones fresh from the 
garden. Different varieties of the same vegetable require slightly different cooking 
times; if they are cut into small pieces the cooking time can be reduced. 


Do not cook green leaf vegetables in the oven. 
Roast Potatoes 


The cooking time is reduced if the potatoes are parboiled from 3-10 minutes 
and well drained before they are put into the hot fat. 
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TYPICAL MENUS 


Menu 1—Roast Lamb, Mint Sauce, Garden Peas, New Potatoes, Rice Pudding, 
Stewed Rhubarb 

ROAST LAMB 
24 Ib, lamb Salt and pepper 
2 oz. dripping 
Method: Wipe and season the meat. Put the dripping in the meat tin in the 
oven and light the gas. When the fat is hot, place the meat in the tin and baste 
well before replacing in the heated oven. No further basting will be required. 


GARDEN PEAS 
2 Ib. peas Salt 
1 oz. butter or margarine A little boiling stock or water 
1 teaspoonful sugar 
Method: Pour boiling water over the peas and leave them to soak for 2 or 3 
minutes. Strain off the water, put the peas in a casserole and add the fat, sugar 
and salt. Shake well to melt and mix the fat, add a littie boiling stock or water 
and cover with a lid before placing in the oven. 


Note: A few mint leaves may be added with the stock but must be removed 
before serving. 


NEW POTATOES 
13-2 lb. new potatoes 4 oz. butter or margarine 
Salt Chopped parsley 
A sprig of mint 
Method: Wash and scrape the potatoes. Put in a casserole with the salt and 
sprig of mint and pour 4 pint boiling water over. Cover with a lid and place in 
the oven. 
To serve: Drain off any remaining water and remove the mint. Add the fat and 
shake well until it is melted and coats the potatoes. Sprinkle with chopped 
parsley before serving. 


RICE PUDDING 
2 02. rice 1 pint milk 
1 oz. sugar A little grated nutmeg (optional) 
Method: Wash the rice and put in a greased pie-dish with the milk and sugar. 
If possible, leave to stand for one hour. Stir, and grate a little nutmeg on top 
before placing in the cold oven on the upper shelf whea lighting the gas. Move 
to the correct runner position when the oven is heated. 


STEWED RHUBARB 


14 lb. rhubarb 2 pint water 
6 oz. sugar 


Method: Make a syrup by dissolving the sugar in the water. Bring to the boil. 
Add the prepared rhubarb, cover with the lid and place in the oven. 
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MINT SAUCE 
See Section 12. 


Grid position in Regulo New World Ovens, 
counted from the top 


8 or 9 6 5 
Dish feet alte seer nd aera 
runners runners runners 

Roast lamb 3 3 2 
Green peas 6 6 5 
New Potatoes 6 6 5 
Rice pudding 8 or 9 Oven bottom | Oven bottom 
Stewed rhubarb 8 or 9 Oven bottom | Oven bottom 


Time-Table for serving lunch at 1 o’clock: 


11.20 Arrange the grid shelves and set the Regulo at Mark 3. 
Place the milk pudding on the upper shelf and the tin containing the 
dripping lower in the oven. Light the gas. 


11.30 Move the milk pudding to the bottom position. Baste the meat and place 
on the upper shelf. 


12.15 Place the potatoes on the middle shelf. 
12.30 Place the peas and rhubarb in the oven in the positions indicated. 
12.55 Remove the meat from the oven, serve it and prepare the gravy. 
1.00 Turn out the gas. 
Serve the vegetables. 


Note: The rice pudding and fruit should be left in the oven hot until they are 
required. 


Menu 2—Roast Mutton, Roast Potatoes, Braised Carrots, Apple and Prune Tart 


Regulo Mark 6 
ROAST MUTTON Time 1 Hour 50 Minutes 
3 Ib. mutton Salt and pepper 
2 oz. dripping 


Method: Wipe and season the meat. Put the dripping in the meat tin in the 
oven and light the gas. When the fat is hot, place the meat in the tin and baste 
well before replacing the tin in the heated oven. No further basting will be 
required. 


ROAST POTATOES 


14-2 Ib. potatoes Salt and 
14-2 oz. dripping ee 


Method: Peel the potatoes and cut into even-sized pieces. Put in a baking tin 
pour over hot dripping and season. 
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BRAISED CARROTS 


14-2 Ib. carrots : + pint boiling water 

4 oz. butter or margarine Salt and pepper 

Method; Wash and scrape the carrots and cut into rounds }-in. thick. Put into 
a casserole with the fat and seasonings. Add the water, put the lid on and 
place in the heated oven. 


APPLE AND PRUNE TART 


Pastry: 

Short crust pastry, using 12 oz. flour (see page 124) 
Filling: 
8 oz. apples (when peeled and sliced) 14 oz. sugar 


4 oz. prunes (soaked overnight) 


Method: Roll out the pastry into two rounds and line a greased 9-in. metal 
plate with one round. Peel, core and slice the apples; stone and chop the 
prunes. Mix together, place half of them in the pie, sprinkle on the sugar and 
then add the remaining fruit. Do not add any water, but damp the edge of the 
pastry. Cover with the second round of pastry, press the edges well together 
and trim and mark with a knife. Make a hole in the middle of the cover 
with a skewer or knife. Bake on a baking tray for 40 minutes. Serve hot, 
replacing the tart in the oven to reheat after the gas has been turned out. 


Grid position in Regulo New World Ovens, 
counted from the top 


8 or9 6 5 
Dish runners runners runners 
Roast mutton 6 5 4 
Roast potatoes 3 3 2 
Braised carrots 8 Oven bottom Oven bottom 
Apple and prune tart 3 2 


Time-Table for serving lunch at 1 o’clock: 
10.55 Arrange the grid shelves and set the Regulo at Mark 6. 

Place the tin containing the dripping in the oven and light the gas. 
11.10 Baste the meat and place on ihe middle shelf. 

Place a baking tray on the upper shelf and stand the tart on it. 

Place the casserole containing the carrots in the position indicated above. 
11.50 Remove the tart and baking tray and substitute the roasting tin containing 

the potatoes. 
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12.55 Remove the meat from the oven and prepare the gravy. 
1.00 Turn out the gas. 
Serve the vegetables. 
Replace the tart in the oven to reheat. 


Menu 3—Roast Loin of Mutton, Roast Potatoes, Baked Onions, Baked Bread 


Pudding Regulo Mark 7 
Time 1 Hour 30 Minutes 


ROAST LOIN OF MUTTON AND ROAST POTATOES 


34 Ib. loin of mutton 3 oz. dripping 
14-2 lb. potatoes Salt and pepper 


Method: Wipe and season the meat. Peel the potatoes and cut into even-sized 
pieces. Put the dripping in the meat tin in the oven and light the gas. When the 
fat is hot, place the meat and potatoes in the tin and baste well before replacing 
the tin in the heated oven. Season the potatoes. No further basting will be 
required. 


BAKED ONIONS 


6 Spanish onions, medium size Salt and pepper 
2 oz. dripping 


Method: Parboil the onions for 20 minutes, then place in a greased tin. Pour 
the melted dripping over and cover with greased paper. 


BAKED BREAD PUDDING 


12 oz. stale bread Grated nutmeg and lemon rind 
3 oz. currants 3 oz. butter or margarine 

3 oz. raisins 1 or 2 eggs 

44 oz. sugar 3 pint milk 


Method: Soak the bread in cold water for 1 hour, squeeze it and mix with the 
currants, raisins, sugar, grated nutmeg and lemon rind and the melted fat. 
Add the beaten eggs and milk. Transfer to a greased pie-dish. 


Grid position in Regulo New World Ovens, 
counted from the top 


8 or9 6 5 

Dish runners runners runners 
Roast mutton and potatoes 4 3 3 
Baked onions 6 6 5 
Baked bread pudding 8 or9 6 =) 


Time-Table for serving lunch at 1 o’clock: 


11.15 Arrange the grid shelves and set the Regulo at Mark 7. 
Place the tin containing the dripping in the oven and Sight the gas. 
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11.30 Baste the meat and potatoes and place on the upper shelf. 
Place the other dishes in the positions indicated above. 


1.00 Turn out the gas. 
Serve the meal. 


Menu 4—Roast Beef and Horse-radish Sauce, Boiled Beetroot, Boiled Potatoes, 


Steamed Date Pudding 
ROAST BEEF Regulo Mark 3 
Time 1 Hour 
2 lb. beef Salt and pepper 


14 oz. dripping 

Method: Wipe the beef and season well. Put the dripping in the meat tin in the 
oven and light the gas. When the fat is hot, place the meat in the tin and baste 
well before replacing the tin in the heated oven. No further basting will be 
required. 


BOILED BEETROOT 


1-14 lb. beetroot A little boiling water 

Salt and pepper 

Method: Wash and peel the beetroot and cut into small dice. Put in a tin or 
open dish, add salt and pepper and enough boiling water to cover. Place in the 
heated oven and cook until the beetroot is soft and almost all the liquid has 
evaporated. Drain before serving. 


BOILED POTATOES 
14-2 lb. potatoes Salt and pepper 


Method: Wash and peel the potatoes. Put into cold salted water in a pan, 
bring to the boil on the hotplate, transfer to a casserole before covering and 
place in the oven. Drain before serving. 


STEAMED DATE PUDDING 


2 oz. butter or margarine 4 oz. plain flour (sifted) 
2 oz. sugar Pinch of salt 

1 egg 2 oz. chopped dates 

4 teaspoonful baking powder About 4 pint milk 


Method: Grease 4 or 5 individual pudding moulds. Beat the fat and sugar to a 
cream. Add the egg. Mix thoroughly and stir in lightly the baking powder, 
flour, salt and dates. Lastly, add sufficient milk to make a fairly soft mixture. 
Fill the greased moulds two-thirds full and cover with greased paper. Stand 
the puddings in a metal casserole (or baking tin), pour in sufficient boiling 
water to come half-way up the sides of the moulds and cover with a lid (or 
another baking tin). Place in the heated oven. Turn the puddings out when 
cooked and serve with hot custard sauce (see Section 12). 
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HORSE-RADISH SAUCE 
See Section 12. 


Grid position in Regulo New World Ovens, 
counted from the top 


8 or9 6 5 
Dish runners runners runners 
Roast beef 2 2 2 
Boiled beetroot 5 5 4 
Boiled potatoes B) 5 4 
Steamed date pudding 8 Oven bottom Oven bottom 


Time-Table for serving lunch at 1 0’ clock: 


11.45 Arrange the grid shelves and set the Regulo at Mark 3. 
Place the tin containing dripping in the oven and light the gas. 


11.55 Baste the meat and place on the upper shelf. 
Place the vegetables and steamed puddings as indicated above. 


12.55 Remove the meat from the oven and prepare the gravy. 
1.00 Serve the vegetables. 
Note: The puddings should be left in the oven until they are required. 


Menu 5—Roast Beef, Yorkshire Puddings, Roast Potatoes, Peach Charlotte 
(Serve with this menu a green vegetable cooked on the hotplate) 


Regulo Mark 6 
Time 1 Hour 10 Minutes 
and 
Time 15 Minutes for 
Yorkshire Pudding 
ROAST BEEF 
23 Ib. beef Salt and r 
2 oz. dripping ge 


Method: Wipe and season the meat. Put the dripping in the meat tin in the 
oven and light the gas. When the fat is hot, place the meat in the tin and baste 
well before replacing the tin in the heated oven. No further basting will be 
required. 


YORKSHIRE PUDDINGS 


4 oz. flour 1 egg 

Salt 4 pint milk or milk and water mixed 
Method: Sift the flour and salt into a bowl. Make a well in the centre and add 
the egg and half the liquid. Stir till smooth, then beat the batter well until air 
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bubbles rise. Stir in the rest of the liquid and leave to stand in a cool place for 
about one hour. Stir again before use. Melt the dripping in a pan, and when 
hot use it to grease small patty pans (about 12). Fill each pan two-thirds full of 
batter and place in the heated oven. 


Note: Stand individual patty pans on the cake tray. 


ROAST POTATOES 


14-2 Ib. potatoes Salt and pepper 
14-2 oz. dripping RS 


Method: Peel the potatoes and cut into even-sized pieces. Put in a baking tin 
containing hot dripping, baste, and season with salt and pepper. 


PEACH CHARLOTTE 


1-Ib. jar of peaches in syrup, or 4, lb. breadcrumbs 
4 Ib. dried peaches and 2 oz. sugar 
4 oz. sugar 1-2 oz. butter or margarine 


Method: Drain the peaches. (If dried peaches are used they should have been 
previously washed and soaked for 12 hours in cold water. Stew them with the 
sugar and the water in which they were soaked, and then drain.) 

Grease a pie-dish. Mix together the breadcrumbs and sugar and arrange the 
mixture in layers with the fruit, making the top layer breadcrumbs and sugar. 
Pour the syrup over, break the fat into small pieces and put on top. Cover with 
greased paper and put into the heated oven. Serve hot with custard (see page 


187). 


Grid position in Regulo New World Ovens, 
counted from the top 


8 or 9 6 5 
Dish runners runners runners 
Roast beef 5 5 4 
Yorkshire puddings 2 2 2) 
Roast potatoes 2 2 24 
Peach charlotte 8 Oven bottom Oven bottom 


-Time-Table for serving lunch at 1 o’clock: 
11.20 Arrange the grid shelves and set the Regulo at Mark 6. 
Place the tins containing dripping in the oven and light the gas. 
11.35 Baste the meat and place on the middle shelf. 
Baste the potatoes and place on the upper shelf, and place the peach 
charlotte in the lower position. 
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12.45 Remove the meat and potatoes from the oven. 
Place the Yorkshire puddings on the upper shelf and turn the Regulo to 
Mark 9. 
While the Yorkshire puddings are cooking, prepare the gravy on the hot- 
plate and complete the cooking of the green vegetable. 


1.00 Turn out the gas. 
Remove and serve the Yorkshire puddings. 
The peach charlotte can be left in the oven until required without the use 
of further gas. 


Menu 6—Roast Veal, Bacon Rolls, Roast Potatoes, Braised Onions and Celery, 


Fruit Slices 
Regulo Mark 6 
ROAST VEAL Time 1 Hour 45 Minutes 
24 lb. veal Salt and pepper 


2 oz. dripping 

Method: Wipe and season the meat. If desired the bone can be removed and 
the joint stuffed with a forcemeat stuffing (see Menu 9). Put the dripping in the 
meat tin in the oven and light the gas. When the fat is hot, place the meat in 
the tin and baste well before replacing the tin in the heated oven. No further 
basting will be required. 


BACON ROLLS 
Thin rashers of bacon 


Method: Remove the rust and rind from the bacon. Spread each rasher with 
the back of a knife on a board until it is quite thin. Cut into about four pieces, 
roll up each one and thread on a metal skewer. Rest the skewer across a tin in 
the oven and bake until crisp (but see also Time-Table overleaf). 


ROAST POTATOES 
For ingredients and method, see Menu 2. 


BRAISED ONIONS AND CELERY 


2 Ib. onions and celery (mixed) 1 oz. butter or margarine 

Salt and pepper A little stock or cold water 

Method: Peel the onions, leaving them whole. Put into a saucepan of cold 
water, bring to the boil and boil for 20-30 minutes according to their size. 
Clean the celery and cut into small lengths. Put into boiling water and boil for 
5 minutes. Melt the fat in a casserole, toss the celery and onions in this, add the 
seasonings and a little stock or cold water. Cover with the lid and place in the 
heated oven. Drain away any remaining liquid before serving. 


FRUIT SLICES 


Pastry: 
Short crust pastry, made from 8 oz. flour (see page 124) 
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Filling: 
6 oz. dried fruit (use an assortment of 2 oz. brown sugar or golden syrup 
any of the following: currants, sul- 1-2 oz. melted butter or margarine 
tanas, raisins, peel, dates, figs, prunes (optional) 


or glacé cherries) 


Method: Roll out the pastry into two oblongs and place one on a greased 
baking tray. Mix together the fruit, sugar or syrup, and fat (if used). Spread 
over the pastry, damp the edges of the pastry and cover with the remaining 
half. Press the edges well together and mark lightly into slices using the back 
of a knife. Place in the heated oven and bake for 30 minutes. Re-heat while the 
first course is being served. 


Grid position in Regulo New World Ovens, 
counted from the top 


8 or 9 6 5 
Dish runners runners runners 
Roast veai 5 6) 4 
Bacon roils 2. 2 2 
Roast potatoes 25 2 2, 
Braised onions and celery 8 Oven bottom | Oven bottom 
Fruit slices 2 2 2 


Time-Table for serving lunch at 1 o’clock: 

10.55 Arrange the grid shelves and set the Regulo at Mark 6. 
Place the tin containing dripping in the oven and light the gas. 

11.10 Baste the meat and place on the middle shelf. 
Place the onions and celery in the lower position and the sweet on the 
upper shelf. 

11.40 Remove the sweet and substitute the potatoes. 

12.45 Arrange the skewer holding the bacon rolls over the tin of potatoes so that 
the melting fat will fall on to the potatoes. 

12.55 Turn out the gas and remove the meat and vegetables from the oven. 


Return the fruit slices to the oven to re-heat. 
Menu 7—Roast Loin of Pork, Apple Sauce, Roast Potatoes, Boiled Carrots, 


Lemon Curd Roll 


Regulo Mark 6 
ROAST LOIN. OF PORK Time 1 Hour 30 Minutes 
2 ib. loin of pork Salt and pepper 


14 oz. dripping 

Method: Wipe the meat and score the skin finely. Season well. Put the dripping 

in a meat tin in the oven and light the gas. When the fat is hot, place the meat 
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in the tin and baste well before replacing the tin in the heated oven. No further 
basting will be required. 

If a crisp outside to the pork is preferred, interchange the meat and potatoes 
for the last 10 minutes of cooking. 


APPLE SAUCE 


1 Ib. apples 2-3 oz. sugar 

1 oz. butter or margarine 

Method: Peel and cut up the apples and put into a fireproof dish with the fat 
and sugar. Cover with a lid and place in the heated oven. Beat the sauce with a 
fork until it is smooth before serving. 


ROAST POTATOES 


14-2 lb. potatoes Salt and pepper 

14-2 oz. dripping 

Method: Peel the potatoes and cut into even-sized pieces. Parboil by putting 
into cold salted water, bringing to the boil on the hotplate and boiling gently 
for 10 minutes. Drain, put into a baking tin and season with salt and pepper. 
Pour the heated dripping over and place in the heated oven. 


BOILED CARROTS 

14-2 Ib. carrots 4 pint boiling water 
Salt and pepper Chopped parsley 
Method: Wash and scrape the carrots and cut them into small wedge-shaped 
pieces. Put into a casserole, add salt and pepper, and pour the boiling water 
over them. Cover with a lid and place in the heated oven. Before serving, drain 
away any liquid (for use as stock) and sprinkle the carrots with chopped 
parsley. 

The carrots may be tossed in a little melted butter or margarine before 
serving. 


LEMON CURD ROLL 


Pastry: 
Short crust pastry, made from 8 oz. flour (see page 124) 
Filling: 
Lemon curd (see page 132) 
Method: Make the pastry (if desired, a little grated lemon rind may be added 
to the flour). Roll out into an oblong }-in. thick. Spread with the lemon curd, 


damp the edges, roll up, and place on a greased baking tray. Bake for 40 
minutes. 
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Grid position in Regulo New World Ovens, 
counted from the top 


8 or 9 6 5 
Dish runners runners runners 
Roast pork 5 5 4 
Apple saues 8 Oven bottom Oven bottom 
Roast potatoes 2 2 
Boiled carrots 8 Oven bottom Oven bottom 
Baked lemon curd roll 2 2 2 


Time-Table for serving lunch at 1 o’clock: 
11.10 Arrange the grid shelves and set the Regulo at Mark 6. 
Place the tin containing the dripping in the oven and light the gas. 


11.25 Baste the meat and place in the middie shelf. 
Place the lemon curd roll on the upper shelf and the carrots in the lower 
position. 


12.05 Remove the lemon curd roll and substitute the roast potatoes. 
Place the apple sauce on the same shelf as the carrots. 


12.55 Turn out the gas and remove the meat and vegetables. 


Note: If the lemon curd roll is to be served hot it can be replaced in the oven 
and will reheat without using any further gas. 


Menu 8—Roast Pork and Potatoes, Apple Sauce, Baked Onions, Sago Pudding 


Regulo Mark 7 
ROAST PORK AND POTATOES Time 1 Hour 45 Minutes 
3 Ib. loin of pork 2 oz. dripping 
14 Ib. large potatoes, peeled Salt and pepper 


Method: Wipe the meat, score the skin finely and season well. Put the dripping 
in a meat tin in the oven and light the gas. When the fat is hot, place the meat 
and potatoes in the tin and baste well before replacing the tin in the heated 
oven. No further basting will be required. 


APPLE SAUCE 
For ingredients and method, see Menu 7. 


BAKED ONIONS 
6 Spanish onions, medium-sized Salt and peppe: 
Dripping 
Method: Prepare the onions and boil for 20 minutes. Drain and place in a 
greased tin. Smear with dripping, season with salt and pepper and cover with 
greased paper. Place in the heated oven. 
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SAGO PUDDING 


2 tablespoonfuls fine sago 1 pint milk 

1 oz. sugar A little grated nutmeg 

1 oz. butter or margarine 

Method: Wash the sago and drain well. Put it into a greased pie-dish with the 
sugar, fat and milk. Grate some nutmeg over the pudding and leave it to stand 
for an hour. Stir well before placing in the hot oven (See Milk Puddings, 
page 138). 


Grid position in Regulo New Worid Ovens, 
counted from the top 


8 or9 6 > 
Dish runners runners runners 
Roast pork and potatoes 4 3 3 
Apple sauce 8 Oven bottom Oven bottom 
Baked onions 6 5 5) 
Sago pudding 8 Oven bottom Oven bottom 


Time-Table for serving lunch at 1 o’clock: 


10.55 Arrange the grid shelves and set the Regulo at Mark 7. 
Place the tin containing the dripping in the oven and light the gas. 


11.10 Place all the items of the menu on the runners indicated above. 


12.55 Turn out the gas and serve the first course, leaving the pudding in the 
oven until it is required. 


Menu 9—Tomato Soup, Stuffed Mutton, Cream Potatoes, Mixed Vegetables, 


Baked Apples and Jam Sauce 
Regulo Mark 3 
TOMATO SOUP Time 1 Hour 25 Minutes 
2-lb. jar of tomato pulp Small bunch of herbs tied in muslin 
# oz. fat Salt and pepper 
1 onion Pinch of sugar 
1 carrot 
1 stick celery To thicken: 
A little bacon 4 pint milk 
1 pint stock or water 1 dessertspoonful cornflour 


Method: Melt the fat in a casserole or stewpan, and cook the sliced vegetables 
and bacon in it for a few minutes. Add the tomato pulp, stock, herbs and 
seasonings. Bring to boiling point, cover with a lid and place in the heated 
oven. (If a stewpan has been used, transfer the soup to a casserole before 
putting it in the oven). 
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About 10 minutes before serving, lift the casserole from the oven, remove 
the herbs and rub the soup through a hair sieve. Pour into a pan and add the 
cornflour mixed to a smooth paste with the milk. Boil on the hotplate for 3 
minutes before serving. 


ROAST STUFFED NECK OF MUTTON 


24 lb. best end neck of mutton 2 oz. dripping 
Salt and pepper 
Forcemeat: 
2 tablespoonfuls breadcrumbs teaspoonful mixed herbs 
1 tablespoonful chopped suet or mar- alt and pepper 
garine 1 small egg 
4 teaspoonful chopped parsley Grated lemon rind 


Method: Wipe and bone the mutton and stuff with the forcemeat made from 
the above ingredients. Season well. 

Put the dripping in the meat tin in the oven and light the gas. When the fat 
is hot, place the meat in the tin and baste well before replacing the tin in the 
heated oven. No further basting will be required. 


CREAMED POTATOES 
2 Ib. potatoes Pepper and salt 
4 pint milk or milk and water 
Method: Peel the potatoes, cut into slices about }-in. thick and put into a pan 
with the liquid and seasonings. Bring to boiling point on the hotplate, cover 
with the lid and place in the oven. Beat until smooth with a fork before serving. 


MIXED VEGETABLES 
14-2]b. carrots, turnips or swedes, cucum- Salt and pepper 
ber, cauliflower, onions, etc. 4 pint stock or water 
Method: Prepare and dice the vegetabies, place them in layers in a casserole, 
and season. Pour the boiling liquid over the vegetables, cover with a lid and 
place in the heated oven. Before serving, strain off any remaining liquid and 
save it for stock. 


BAKED APPLE AND JAM SAUCE 
4 or 5 medium-sized apples 
Filling: 
} Ib. chopped dates A little boiling water 
1 oz. golden syrup 
Method: Wipe the apples and remove the centres with an apple corer. Slit the 
skin round the sides of the apples and put them on a tin. Mix together the 
dates and golden syrup and use to fill the centres of the apples. Pour a little 
boiling water round the apples and place the tin in the heated oven. 
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JAM SAUCE 


See Section 12. 
Drain the liquid from the apples and add it to the sauce. Serve hot. 


Grid position in Regulo New World Ovens, 
counted from the top 


8 or 9 6 5 
Dish runners runners runners 
Tomato soup 8 Oven bottom Oven bottom 
Stuffed mutton 2 2 2 
Creamed potatoes 5 5 4 
Mixed vegetables 5 5 4 
Baked apples 8 Oven bottom Oven bottom 


Time-Table for serving lunch at 1 o’clock: 
11.20 Arrange the grid shelves and set the Regulo at Mark 3. 
Place the tin containing dripping in the oven and light the gas. 


11.30 Baste the meat and place on the upper shelf. 
Place the other dishes on the shelves indicated (above). 


12.45 Remove the soup, sieve and thicken. 
12.55 Turn out the gas. 


Remove the meat and vegetables. 
The sweet should be left in the oven until it is required. 


Menu 10—Roast Chicken stuffed with Sausagemeat, Bread Sauce, Roast Potatoes, 
New Turnips, Strawberry Meringue Flan 


Regulo Mark 6 
ROAST CHICKEN Time 1 Hour 20 Minutes 
1 chicken weighing 2-3 lb. when trussed 2 oz. dripping 
4 Ib. sausagemeat Pepper and salt 
Method: Prepare the chicken, stuff the breast with sausagemeat, and season 
well. Put the dripping into a meat tin in the oven and light the gas. When the 


fat is hot, place the chicken in the tin and baste well before returning the tin to 
the heated oven. No further basting will be required. 


BREAD SAUCE 
2 oz. breadcrumbs Pepper and salt 
1 small onion 4 pint milk 
2 cloves 1 oz. butter or margarine 
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Method: Put the breadcrumbs, the onion stuck with cloves, and the seasonings 
into a small casserole. Pour in the milk, cover with a lid and place in the oven 
Before serving, remove the onion and beat in the fat. 


ROAST POTATOES 
For ingredients and method, see Menu 7. 


NEW TURNIPS 


6 new turnips A little lemon juice 

Salt and pepper Chopped parsley 

4 pint boiling stock or water 

Method: Peel the turnips and cut into quarters. Put into a casserole with the 
seasonings and lemon juice, and pour in the boiling stock or water. Cover 
with the lid and place in the heated oven. 


STRAWBERRY MERINGUE FLAN 


Pastry: 

Short crust or fleur pastry, made from 8 oz. flour (see pages 122, 124) 
Filling: 

4 Ib. strawberries 2 oz. sugar 
Meringue: 

Whites of 2 eggs 2 oz. sugar 


Method: Flan case: Stand a flan ring or deep sandwich tin on a baking tray 
and line it with the pastry. Trim and decorate the edge. Prick the pastry at the 
bottom of the tin, cover with a piece of greased paper and put a few crusts or 
baking beans on the paper. Bake in the already-heated oven for 20 minutes, 
then remove the crusts (or beans) and paper and bake for a further 5 minutes. 

Remove the flan from the tin and stand it on a wire tray to cool. Just 
before replacing the flan case in the oven arrange the strawberries in it and 
sprinkle with sugar. Whisk the egg whites stiffly, fold in the sugar and arrange 
the meringue in neat shapes over the strawberries (a forcing bag may be used). 
Dust with sugar and replace in the oven to set the meringue, after the joint, 
etc., have been removed and the gas turned out. 


Grid position in Regulo New World Ovens, 
counted from the top 


8 or 9 6 5 
Dish 5 runners runners runners 
Roast chicken 5 5 4 
Bread sauce 8 Oven bottom Oven bottom 
Roast potatoes 2 2 2) 
New turnips 8 Oven bottoni Oven bottom 
Strawberry meringue flan 2 2 
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Time-Table for serving lunch at 1 o’clock: 

11.20 Arrange the grid shelves and set the Regulo at Mark 6. 
Put the tin containing the dripping in the oven and light the gas. 

11.35 Baste the chicken, place it on the middle shelf and the flan on the upper 
shelf. 
Place the turnips and bread sauce in the lower position. 

11.55 Remove the paper and crusts (or beans) from the flan and replace in the 
oven. 

12.00 Remove the flan and substitute the roast potatoes. 


12.55 Turn out the gas and remove the meat and vegetables. 
Put the strawberry meringue flan on the middle shelf to set the meringue. 


Menu 11—Roast Duckling, Apple Sauce, Roast Potatoes, Garden Peas, Stewed 


Apricots 
Regulo Mark 6 
ROAST DUCKLING Time 1 Hour 40 Minutes 

1 duckling (24 Ib.) Salt and pepper 
2 oz. dripping 
Stuffing: 

1 Ib. onions 2 teaspoonfuls powdered sage 

2 oz. breadcrumbs Salt and pepper 


Method: Prepare the duckling, putting the stuffing in the breast. Put the meat 
tin containing the dripping in the oven and light the gas. When the fat is hot, 
baste the duckling well and cover with a piece of greaseproof paper before 
placing in the oven. No further basting will be required. 


To Prepare the Stuffing 


Peel the onions, cut into quarters, drop into boiling salted water and boil 
for 15 minutes. Drain, chop and mix with the breadcrumbs, sage and season- 
ings. 


APPLE SAUCE 


For ingredients and method, see Menu 7 


ROAST POTATOES 


For ingredients and method, see Menu 5. 


GARDEN PEAS 
For ingredients and method, see Menu 1. 
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STEWED APRICOTS 
J jar of apricots Sugar if necessary 
Method: Drain the juice from the fruit and bring it to the boil in a pan. Put the 
fruit in a fireproof dish, and, if necessary, sprinkle it with sugar. Pour the 
boiling liquid over the fruit. Place in the heated oven after the duckling, etc., 
have been removed. The fruit will be heated without further use of gas. 


Grid position in Regulo New World Ovens, 
counted from the top 


8 or 9 6 5 
Dish runners runners runners 
Roast duckling 5 5 4 
Apple sauce 8 Oven bottom Oven bottom 
Roast potatoes 2 2 
Garden peas 8 Oven bottom Oven bottom 
Stewed apricots a (see recipe) 


Time-Table for serving lunch at 1 o’clock: 


11.00 Arrange the grid shelves and set the Regulo at Mark 6. 
Put the tin containing the dripping in the oven and light the gas, 


11.15 Baste the duckling and place on the middle shelf. 
Baste the potatoes and place on the upper shelf. 
Put the apple sauce and peas on the lower shelf. 
12.55 Turn off the gas and remove the food from the oven. 
Place the apricots on the upper shelf to heat through. 


Menu 12—Roast Turkey, Bread Sauce, Roast Potatoes, Brussels Sprouts (on the 
hotplate), Christmas Pudding, Mince Tartlets 


Regulo Mark 6 
ROAST TURKEY Time 2 Hours 20 Minutes 
12 Ib. English turkey 3 oz. dripping 
Chestnut stuffing Salt and pepper 


2 Ib. sausagemeat 

Method: Prepare the turkey, putting the chestnut stuffing in the neck end of the 
bird and the sausagemeat.in the tail end. Truss into a compact shape and 
season well. Put the dripping in a meat tin in the oven and light the gas. When 
the fat is hot, baste the bird very well and cover with greased paper before 
replacing in the heated oven. 


BREAD SAUCE 
For ingredients and methad, see Menu 10. 
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ROAST POTATOES 
For ingredients and method, see Menu 5. 


CHRISTMAS PUDDING 
This pudding, for which you should use your favourite recipe or the recipe 
given on page 153, should have been previously steamed for 6 or 7 hours in a 
basin. Place the basin containing the pudding in a baking tin or casserole, pour 
in boiling water to come half-way up the sides of the basin and cover with 
another tin or lid. Place in the heated oven and steam for 2 hours or until 
required. Serve with brandy sauce or hard sauce (see pages 186, 189). 


MINCE TARTLETS 
Short crust pastry (see page 124) Mincemeat 
Method: Make three dozen mince tartlets (see page 134) and cook one dozen 
at a time on runner 2, taking approximately 20 minutes per tray. These can be 
served cold, or re-heated when required. 


Grid position in Regulo New World Ovens, 
counted from the top 


8 or9 6 5 
Dish runners runners runners 
Roast turkey 5 5 4 
Roast potatoes 2 2 2 
Christmas pudding 8 Oven bottom Oven bottom 
Mince tartlets 2 az 2 


Time-Table for serving lunch at 1 o’clock: 

10.20 Arrange the grid shelves and set the Regulo at Mark 6. 
Place the tin containing the dripping in the oven and light the gas. 

10.35 Cook three trays of mince tartlets, one at a time, on the upper shelf. 
Place the Christmas pudding in the lower position. 
Baste the turkey and cover with greased paper, and place in the position 
indicated above. 

11.35 When the mince tartlets have been cooked place the tin containing the 
dripping for the potatoes in the oven. 

11.45 Baste the potatoes and place in the oven. 

12.55 Remove the turkey and potatoes from the oven and leave the Christmas 
pudding cooking until required. 
Turn out the gas when the Christmas pudding is removed. 
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Menu 12 (ii) 


If the mince tartlets are omitted from the menu the following procedure 
should be observed: 


10.20 Arrange the grid shelves and set the Regulo at Mark 3. 
Place the tin containing the dripping in the oven and light the gas. 


10.35 Baste the turkey, cover with greased paper and place on the middle shelf. 
Put the Christmas pudding in the lower position. 


11.35 Place the tin containing the dripping for the potatoes on the upper shelf 
and turn the Regulo te Mark 6. 


11.45 Continue as in (i). 


Menu 13—Baked Liver, Creamed Potatoes, Braised Celery, West Riding Pudding 


BAKED LIVER Begulo Mark A 
Time 1 Hour 
1 Ib. caif’s liver 1 small onion, minced 
3 oz. breadcrumbs 1 dessertspoonful mushroom ketchup 
1 teaspoonful chopped parsley 3 oz. fat bacon 
4 teaspoonful sweet herbs 4 pint stock 


Salt and pepper 


Method: Cut the liver into slices 4-in. thick, wash and dry thoroughly and lay 
the slices in a well-greased fireproof dish or baking tin. Make a forcemeat (see 
Menu 9) of the breadcrumbs, parsley, sweet herbs, salt, pepper, onion and 
mushroom ketchup; cover the liver with the forcemeat and then with the 
rasher of bacon arranged to overlap. Pour the stock round the liver. 


CREAMED POTATOES 
For ingredients and method, see Menu 9. 


BRAISED CELERY 


1 large head of celery Salt and pepper 
1 oz. butter or margarine A little stock or water 


Method: Clean the celery and cut into 6-in. lengths. Meit the fat in a pan and 
toss the celery in it for a few minutes, season with salt and pepper and add a 
little stock or water. Transfer to a casserole, cover with a lid and place in the 
oven. 


WEST RIDING PUDDING 
Short crust pastry, using 4 oz. flour (see 2 eggs 


page 124) 4 oz. plain flour 
A little jam Pinch of salt 
4 oz. butter or margarine 4 teaspoonful baking powder 
4 oz. sugar 


Method: Use the pastry to line only the sides of a greased pie-dish; spread the 
bottom of the dish with jam. Cream together the fat and sugar and beat in the 
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eggs one at a time. Stir in the sifted flour, salt and baking powder. Transfer to 
the lined pie-dish. Cover with a piece of greaseproof paper before placing in 
the oven. 


Grid position in Regulo New World Ovens, 
counted from the top 


8 or9 6 5 


Dish runners runners runners 
Baked liver 3 3 2 
Creamed potatoes 6 6 5 
Braised celery 6 6 5 
West Riding pudding 3 3 Zz, 


Time-Table for serving lunch at 1 o’clock: 
11.40 Arrange the grid shelves and set the Regulo at Mark 4. 
Light the gas. 
11.55 Place the dishes on the runner positions indicated above. 
12.55 Turn out the gas and serve the food. 
The West Riding pudding may be left in the oven until it is required. 


Menu 14—Savoury Pork Chops, Apple Sauce, Creamed Potatoes, Golden Pudding 


Regulo Mark 7 
SAVOURY PORK CHOPS Time 45 Minutes 
4 pork chops 4 teaspoonful salt 
1 Ib. onions + teaspoonful pepper 
2 teaspoonfuls sage 2 oz. breadcrumbs 


Method: Place the chops close together in a baking tin. Peel and cut the onions 
into quarters, drop into boiling water containing a little salt, parboil for 15 
minutes; drain, chop up, add sage, salt, pepper and breadcrumbs. Mix well, 
then spread over chops. 


APPLE SAUCE 
For ingredients and method, see Menu 7. 


CREAMED POTATOES 
For ingredients and method, see Menu 9. 
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GOLDEN PUDDING 


4 oz. treacle 2 eggs 

2 tablespoonfuls water, 4 oz. flour 

4 oz. butter or margarine 4 teaspoonful baking powder 
4 oz. sugar 


Method: Mix the treacle with the water and put into a well-greased fireproof 
basin. Beat together the fat and sugar. Add the eggs one at a time and beat 
until the mixture is stiff and uniform. Stir in the sifted flour and baking powder. 
Put the mixture over the treacle and cover the basin with a greased paper. 


Grid position in Regulo New World Ovens, 
counted from the top 


8 or 9 6 5 
Dish runners runners runners 
Savoury pork chops 3 2 ?) 
Apple sauce 6 5 4 
Creamed potatoes Qven bottom Oven bottom Oven bottom 
Golden pudding 6 5 4 


Time-Table for serving lunch at 1 o’clock: 
11.55 Arrange the grid shelves, set the Regulo at Mark 7 and light the gas. 
12.10 Place the dishes on the runner positions indicated above. 


12.55 Turn out the gas and serve the food. 
The golden pudding may be left in the oven until it is required. 


Menu 15—Baked Salmon, Garden Peas, New Potatoes, Stuffed Apples 


Regulo Mark 6 
BAKED SALMON Time 1 Hour 
14 Ib. middle cut of salmon Butter or salad oil 


Method: Brush the salmon over thoroughly with melted butter or oil, and 
wrap in a piece of greased paper. Place in a baking tin and cook in the oven. 


GARDEN PEAS 
For ingredients and method, see Menu 1. 


NEW POTATOES 
For ingredients and method, see Menu 1. 


STUFFED APPLES 


6 large cooking apples 1 oz. butter or margarine 
2 oz. raisins 1 oz. chopped almonds 
2 oz. sugar 
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Method: Wipe the apples, take out the cores, also slit the skin round the 
middle of the apples. Mix the raisins, sugar, almonds and fat together, and fill 
the centre of each apple with the mixture. Place in a baking tin. 


Grid position in Regulo New Worid Ovens, 
counted from the top 


8 or9 6 5 
Dish runners runners runners 
Baked salmon 3 3 Z 
Garden peas Lowest Oven bottom Oven bottom 
New potatoes Lowest Oven bottom Oven bottom 
Stuffed apples i} 5 5 


Time-Table for serving lunch at 1 o’clock: 
11.40 Arrange the grid shelves, set the Regulo at Mark 6 and light the gas. 
11.55 Place the dishes on the runners indicated above. 
12.55 Turn out the gas and serve the food. 

The stuffed apples may be left in the oven until they are required. 


Menu 16—Baked Fillets of Plaice, Baked Tomatoes, Castle Puddings 


Regulo Mark 5 
BAKED FILLETS OF PLAICE Time 20 Minutes 
2 plaice (medium size) Pepper and salt 
Lemon juice 


Method: Fillet and skin the fish (see page 16). Fold each fillet in half and place 
on a greased baking dish. Sprinkle the fish with a little salt, pepper and lemon 
juice. Cover with a piece of greased paper. 


BAKED TOMATOES 


Method: Choose small tomatoes of an even size; place in a baking tin, with 
a small piece of fat on top of each. 


CASTLE PUDDINGS 


2 oz. butter or margarine 3 oz. flour 
2 oz. sugar 4 teaspoonful baking powder 
1 egg Little milk 


Method: Cream the fat and sugar together, beat in the egg, add flour and 
baking powder, and lastly a little milk. Pour into 6 greased dariole moulds 
which may be decorated with pieces of cherry and angelica according to taste. 
Cover with a sheet of greaseproof paper. 
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Grid position in Regulo New World Ovens, 
counted from the top 


8 or 9 6 5 

Dish runners runners runners 
Baked fillets of plaice 5 5 4 
Baked tomatoes 7 5 4 
Castle puddings 3 3 2 


Time-Table for serving lunch at 1 o’clock: 
12.20 Arrange the grid shelves, set the Regulo at Mark 5 and light the gas. 
12.35 Place the dishes on the runners indicated above. 
12.55 Turn out the gas and serve the food. 

The castle puddings may be left in the oven until they are required. 


SECTION 14 
Invalid Cookery 


Food plays a very important part in the treatment of ill or convalescent 
patients. Although the doctor will usually give guidance on the foods to be 
served, and often on the way in which the food is to be cooked, the presentation 
and variety of the dishes and the way in which they are served are equally 
important. 


CHOICE AND VARIETY 


(1) Always follow the directions given by the doctor or nurse. 


(2) Never discuss the menu with the patient, but take note of any preference 
expressed and serve it as soon as possible provided it agrees with the doctor’s 
instructions. Let each meal be a surprise until it actually enters the room. 

(3) Vary the menu as much as possible 

(4) When choosing the menu take into account the colour of the food and avoid 
serving too many items of one colour at the same time. For example, if 
steamed fish or poultry and a cornflour mould or blancmange are to be 
served together, colour the cornflour mould or serve parsley sauce with the 
steamed fish or poultry (but ascertain first whether parsley is permitted). 


GENERAL DIRECTIONS FOR PREPARING 
(1) Remember that most invalids like to feel they are receiving special attention, 
so whenever possible prepare the food in individual dishes. 


(2) If milk puddings, gruels or milk shapes are to be served very often, use dishes 
of different shape and material. This adds additional interest. 


(3) All food used must be perfectly fresh. 


(4) Generally, cook sufficient food for only one menu at a time. Soups, jellies and 
blancmanges can be made in slightly larger quantities if a refrigerator is 
available. If a similar dish is to be served twice, vary the shape and colour. 


(5) Avoid strong flavours, too many spices or over-seasoning. 


(6) Avoid fried foods, substituting grilled, steamed or baked methods for 
preference. 


(7) Have hot food really hot and, if possible, chill cold food. 


SERVING 
(1) Serve the food punctually. It is advisable to arrange the family and invalid 
meals at different times, so that full attention can be paid to the invalid. 


(2) Make the tray as attractive as possible with crisp, clean linen and a flower 
decoration. For preference, have a single bloom placed on the tray; this 
avoids any accident with a vase of flowers. 
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(3) Colour plays an important part in stimulating the patient’s appetite. Warm 
peach and yellow are suitable for convalescents, but pale yellow-green and 
pale turquoise are restful for those likely to be in bed for some time. Dishes 
in white or delicate blue enhance the warm colour of most foods. 


(4) Avoid highly-decorated china. Plain china or china with a coloured ring on 
the rim is most suitable. 

(5) Remove the tray as soon as the meal is finished. If there is no bell near the 
bed, place a small hand bell on the tray. 

(6) A bedside drink must always be covered. A cloth is the best for the purpose, 


but a plate can be used. Only small quantities should be taken into the sick- 
room at one time and should be replenished frequently. 


SOUPS 


Soups made from meat or poultry or a good bone stock are suitable for 
invalids. They must be quite free from grease and not too highly flavoured. Wine 
may be added if approved by the doctor. 

Vegetable soups are not so easily digested, but can be given if the vegetables 
have been rubbed through a hair sieve. Avoid using too many vegetables when 
preparing soup, particularly broth, adding barley, rice or semolina instead. 


ACCOMPANIMENTS FOR SOUPS 


For invalids serve only fairy toast, or pulled bread, or sippets of toast. 


FISH DISHES 


Fish bones can be very tiresome to an invalid, so serve mainly filleted fish. 
Avoid the use of oily fish or shellfish unless particularly recommended, as it is 
hard to digest. 

Steaming, baking, poaching, stewing or grilling are the most suitable cooking 
methods to be employed. Steamed Fish Pudding (page 29), Fish Soufflé (page 29), 
Stewed Eels (page 29) or Baked Fillets of Fish (page 18) are suitable recipes. 


POULTRY DISHES 


All the poultry served must be very tender and not too highly flavoured. The 
bones can often be removed before cooking. 

Chicken is the most easily digested of the meat foods and usually the breast is 
served to invalids. It can be taken from a steamed, boiled or roast chicken, or it 
can be steamed or stewed separately. 

To Steam: Place between two greased plates over a pan of boiling water, 
season lightly, and steam until tender. If allowed, serve with a white, parsley or 
egg sauce or with bread sauce (see Section 12). 
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To Stew: Stew in the oven (Regulo Mark }) or on the hotplate in either chicken 
stock or white sauce (see page 179) until tender. 

Use the rest of the chicken for chicken broth. 

Other suitable recipes are: 


RECIPES 


CHICKEN CREAM 


1 breast of chicken (steamed) 1 tablespoonful cream. 
2 tablespoonfuls white sauce (see page 2 tablespoonfuls aspic jelly (see page 64) 
179) 


Method: Mince or sieve the chicken and pound it well. Mix well with the 
other ingredients and pour into a mould lined with aspic jelly. 
Turn out when set. 


CHICKEN MOULDS 

1 breast of chicken (steamed) Aspic jelly (see page 64), or jellied 
chicken stock 
Method (1): Mince or sieve the chicken and pound it well. Mix with enough 
jelly to moisten. Put into a mould lined with some of the jelly and turn out 
when set. 
Method (2): Line a mould with jelly and then fill the mould with the chicken 
cut into small pieces. 
Fill up with jelly and turn out when set. 


CHICKEN QUENELLES 


About 4 lb. breast of chicken (uncooked) Salt and pepper 

1 egg A little stock or milk 
1 oz. freshly-made breadcrumbs 
Method: Mince the chicken and beat well with the beaten egg. Add the bread- 
crumbs, salt and pepper and just sufficient stock or milk to moisten. The mix- 
ture must not be too moist. Form into egg-shaped quenelles with 2 dessert- 
spoons and place in a buttered omelette pan. Pour hot water round the 
quenelles, cover with greased paper and cook slowly for about 15 minutes. 
Remove carefully and serve with chicken gravy. 

Beef, liver or veal may be used in place of the chicken. 


MINCED CHICKEN Rae Dats 
Time 30 Minutes 
4 oz. cooked chicken Salt and pepper 
4 oz. breadcrumbs Flavourings of grated lemon rind or a 
+ pint milk dust of nutmeg 


Method: Mince the chicken or chop it finely. Soak the breadcrumbs in the 
milk for about 20 minutes, then mix with the chicken, salt, pepper and flavour- 
ings. Heat for 30 minutes with the Regulo set at Mark 1. 

Notes: 

(1) Uncooked chicken can be used and the cooking time increased to 1 hour. 
(2) The food can be re-heated in a double saucepan on the hotplate if preferred. 
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MEAT DISHES 


Meat is not often given to invalids except in the form of soups, broths or 
consommeés, or in the form of beef or veal tea or calves’ foot jelly. Tripe and 
sweetbreads are easily digested and can often be served in the form of a fricassée 
or blanquette (see page 54). Beef can be served in the form of raw beef sand- 
wiches and a very lean lamb chop can be steamed. 

Liver is often recommended for patients suffering from forms of anaemia. As 
it is an internal organ it must be freshly bought each day and thoroughly washed. 


RECIPES 
RAW BEEF SANDWICHES 


Method: Scrape the beef from the skin, removing any fat. Pass through a sieve 
and pound well. Use as a sandwich filling, flavouring with a little salt. 


STEAMED CHOP 


Method: Place a very lean lamb chop in the top of a double saucepan with a 
dessertspoonful of boiling water. Cook for 30-40 minutes according to size. 
Serve on boiled rice or creamed potatoes with any liquid from the pan. 


RAW LIVER SANDWICHES 


Method: Prepare as for raw beef sandwiches, adding salt, pepper and lemon 
juice as flavourings. 


COOKED LIVER SANDWICHES 


Method: Put lightly-cooked liver through a sieve, adding salt and pepper. 
Make into sandwiches. 


FRIED LIVER (Dry-frying method) 
Method: Grease a frying pan to prevent sticking. Cut the liver into pieces and 


cook quickly on both sides, then reduce the heat and cook slowly for a further 
5 minutes. Serve with gravy or a brown sauce (see page 179). 


LIVER (STEAMED) 


Method: Cut the liver into slices, wash well and dry. Place in a small basin, 
sprinkle with salt and pepper and cover with a saucer. Stand the basin in a 
saucepan of hot water and cook until the liver loses its red colour. Serve with 
vegetables or on toast. 
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VEGETABLES 


Vegetables are not very easily digested by invalids unless very well cooked. 
Root and green vegetables should be finely divided by e.g., sieving or mashing. 
The most suitable vegetables are: 

Asparagus: Boiled. 
Cauliflower: Boiled and served with white sauce if allowed (see page 90). 


Celery: Stewed in milk or white sauce. 
Onions: Boiled and chopped: 

Spinach: Boiled and sieved. 

Tomatoes: Well cooked. 


Sieved carrots and creamed potatoes may also be served. 


EGG DISHES 
Eggs have a very high food value and, when lightly cooked, are easy to digest. 


RECIPES 
CODDLED EGG (1) 
Method: Place an egg in its shell in a pan of boiling water. Cover with a lid and 
remove from the heat. Stand in a warm place for 10 minutes and serve. 
CODDLED EGG (2) 


Method: Place an egg in its shell in a pan of cold water. Bring the water to the 
boil, remove the pan from the heat and stand in a warm place for a few 
minutes before serving. 


INVALID’S POACHED EGG 


Method: Pour about 2 tablespoonfuls of milk in a small saucepan and add an 
egg (without shell) to this. Warm gently until the egg has just set. Turn out 
carefully onto a round of buttered toast. 


OMELETTES (see page 113) 
Minced chicken or 1 oz. cubed liver, heated in a little stock, may be added 
to the omelette before it is folded. 
EGG NOG (INVALID) 


1 egg or the white of 1 egg Sugar and salt to taste 
4 pint milk 1 tablespoonful brandy 


Method: Beat the egg well and whisk in the milk, either hot or cold. Add sugar, 
salt and brandy. If only the egg white is used, a little cream can be added with 
the milk. 
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COFFEE AND EGG NOG 
1 egg Sugar to taste 
1 cup hot coffee and milk 
Method: Beat the egg well and whisk in the coffee and milk. Add the sugar. 


Note: This can be served in cases of exhaustion, as it is stimulating, nourish- 
ing and easy to digest. 


TEA or COCOA AND EGG NOG 


Method: As for Coffee and Egg Nog, susbtituting freshly-made tea or cocoa 
for the coffee. 


EGG CUP 


Method: Beat an egg yolk with a tablespoonful of milk and a little sugar. 
Whisk the egg white stiffly and fold in. Pour into a well-buttered cup, cover 
with buttered paper and steam for about 15 minutes until set. Turn out and 
serve at once. 

_ Note: If this is to be served with vegetables, use salt instead of sugar. 


Other dishes using egg are given under Sweet Dishes. 


SWEET DISHES 


Milk puddings, junket, custards, individual baked or steamed puddings (not 
made with suet), soufilés, jellies, blancmanges, stewed fruit, cold sweets and ices 
are given in Section 10. Suitable ones for invalids can be readily found, remem- 
bering that they should be easily digested. 

A few special sweets for invalids are given below. 


RECIPES 
BREAD AND MiLK 
A thick slice of bread Pinch of salt 
4 pint milk Sugar to taste 
Method 


Remove the crust and cut the bread into squares. 
(1) Add the bread to the boiling milk and cook for 1 minute. Add a pinch of 
_ salt and serve with sugar; or 

(2) Put the bread and cold milk into the top of a double saucepan and heat 
together. Add a pinch of salt and sugar to taste; or 

(3) Put the bread into a bowl, pour on boiling milk. Stir in a pinch of salt and 
add sugar to taste. 
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EGG BLANCMANGE 


2 oz. cornflour 1} oz. sugar 
1 pint milk A pint of salt 
A few drops of flavouring essence 1 egg 


Method: Mix the cornflour to a smooth paste with a little of the cold milk. 
Heat the rest of the milk in a rinsed pan and when it is boiling pour it onto the 
cornflour paste and mix until smooth. Rinse the pan in cold water, return the 
mixture to the pan, bring to the boil and boil for 3 minutes, stirring continu- 
ally. Add the essence, sugar and salt and leave to cool for a few minutes. 
Separate the yolk from the white of the egg. Whisk the white stiffly. Beat the 
yolk into the cornflour, then stir in the white and pour into a wet mould or 
separate small moulds. Turn out when set. 


EGG JELLY 
4 oz. gelatine 2 eggs 
2 tablespoonfuls hot water 2 oz. sugar 


1 pint milk or } pint milk and 2 table- Flavouring 
spoonfuls cream 

Method: Soak and dissolve the gelatine in the water and allow it to cool but 
not to set. Heat the milk without boiling. Separate the yolks from the whites 
of the eggs. Beat the yolks well and continue beating whilst adding the hot 
milk to them. Pour the egg and milk mixture back into the rinsed saucepan, 
heat gently and stir without boiling until the mixture thickens. Add the sugar 
and flavouring. Leave to cool and then add the gelatine and cream and stir 
together. Fold in the stiffly-whisked egg whites. Pour into a wet mould or 
separate small moulds and leave to set. 


MILK JELLY 
4 pint milk 4 oz. gelatine 
A strip of lemon rind 1 tablespoonful hot water 
4 oz. sugar 1 tablespoonful milk 


Method: Heat the milk and lemon rind for 20 minutes in the top of a double 
saucepan over boiling water. Remove the lemon rind, add the sugar and leave 
the milk to cool. Dissolve the gelatine in the water, cool and add to the milk 
when both are cool. (If the milk is too cool the gelatine may set in lumps, but 
if too hot the milk may curdle.) Add the cream, stir and pour into a wet mould 
or separate small moulds to set. 


LIGHT BAKED PUDDING 


$ pint milk 1 oz. sugar 
4 pint breadcrumbs Grated lemon or orange rind 
2 eggs 1 oz. butter 


Method: Pour the milk over the breadcrumbs and leave to soak for 30 minutes. 
Separate the yolks from the whites of the eggs. Beat the yolks into the milk 
and crumbs. Add the sugar, grated rind and the stiffly-whisked whites. Trans- 
fer to a well-greased pie-dish and cover with the butter cut into small pieces. 
Bake for 30 minutes with the Regulo set at Mark 5. 
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GRUEL 
1 dessertspoonful coarse oatmeal, barley 4 pint milk 
or crushed oats; or Salt and sugar to taste 


1-2 teaspoonfuls patent groats or 

barley, or arrowroot, according to 

the thickness preferred 
Method: If coarse oatmeal, barley or crushed oats is used sprinkle it onto 
boiling milk. If patent groats or barley or arrowroot is used mix it to a smooth 
paste with a little cold milk and pour the boiling milk onto it. Stir well, add a 
pinch of salt and boil until thick. Strain if coarse-grain cereal is used. Serve 
hot with sugar, or add the sugar, pour into a mould and serve, when set, as 
barley jelly. 


BEVERAGES 


ALBUMEN WATER 


1 egg white A little lemon juice 

4 pint water 

Method: Whip the egg white stiffly, pour the water on it and mix well together. 
Cover with a saucer and leave to stand until the white has dissolved, then 
serve in a glass. A little lemon juice may be added for flavour. 


APPLE WATER (THIN) 
4 Ib. apples Sugar to taste 
4-1 pint water 1 lemon 
Method: Wash and wipe the apples. Chop them without peeling. Place them 
in a jug and cover with boiling water. Add sugar and the rind and juice of a 
lemon, if liked. Stir and leave to cool. Strain and serve. 
The peelings only of apples may be used for apple water. 


APPLE WATER (THICK) 


2 lb. apples Flavourings of lemon rind, orange rind, 
1 quart water cloves or ginger, etc. 
Sugar to taste 


Method: Wash and wipe the apples. Cut into quarters without peeling. Add 
the water, sugar and flavouring and stew until the apples are soft and pulpy. 
Strain and serve when cold. 

Care must be taken not to over-flavour. 


BARLEY WATER (1) 
2-4 oz. barley, according to thickness 4-1 oz. sugar 
desired 1 lemon 
1 quart water 
Method: Blanch the barley, place it in a saucepan with the water and simmer 
gently for 1 hour or more. If the lemon is used, the rind can be peeled thinly 
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and added during the simmering process. Strain, add sugar and lemon juice, 
if liked. 

Note: To blanch barley, cover it with cold water and bring to the boil, then 
strain. 

Barley may be used a second time if the cooking has not been for much 
longer than 1 hour. 


BARLEY WATER (2) 
4 oz. patent barley Sugar to taste 
3 pints boiling water 2 lemons or other flavouring 
Method: Mix the barley to a paste with sufficient cold water. Boil 3 pints of 
water. When boiling remove the saucepan from the burner ard pour the paste 
into the water, stirring well. Reboil for 1 minute, stirring all the time. Add 
sugar and lemon juice or other flavouring. If liked, a strip of lemon rind may 
be boiled with the water and removed before adding the paste. 


BARLEY WATER (FRUIT) 
4 Ib. rhubarb, blackcurrants or other fruit 4 oz. patent barley 
3 pints water Sugar to taste 
Method: Stew the fruit in the water until the juice is extracted. Strain, squeeze 
the fruit to remove as much juice as possible, add the barley, mix to a paste 
with cold water and sugar, and reboil. Stir and cook for 1 minute. Serve hot or 
cold. When made with blackcurrants this drink is considered good for a cold. 


BEEF TEA (RAW) 
4 Ib. gravy beef 4 pint cold water 
Pinch of salt 
Method: Scrape the beef from the skin with a sharp knife and remove all fat. 
Add salt and cover with cold water. Leave to stand for 2 or 3 hours, Stir. 
strain and serve in a red glass. 


BEEF TEA (COOKED) 


Method: Prepare as above, but cook in a double saucepan very slowly for 1 
hour or longer instead of soaking. Serve in a cup, skimming off the fat with 
soft paper. 

Beef tea is not recommended by doctors as much as formerly, but is some- 
times used as a stimulant. 


BEEF TEA (NOURISHING) 
4 pint made beef tea ge yolk 
1 teaspoonful sago teed s hinecnoadils cream 
Method: Soak the sago in } pint water for 30 minutes. Cook in a double sauce- 
pan and when clear add } pint beef tea. Heat without boiling, then remove 
from the burner and add the well-beaten egg yolk and the cream. Serve at 
once. 


226- 


SECTION 14-INVALID COOKERY 


BLACKCURRANT TEA 
1 large tablespoonful blackcurrant jam 4 pint boiling water 


Method: Place the jam in a small jug and pour the boiling water onto it. Stir 
well and strain into a glass as soon as it is cool enough to drink. 


LEMONADE 


1 lemon 4 pint boiling water 
Sugar to taste 


Method: Well wash the lemon. Grate or peel thinly the rind off the lemon and 
soak in some of the boiling water. Dissolve the sugar in the remainder of the 
water. Add the juice of the lemon to the sugar and water and the water 
strained from the lemon rind. Serve when quite cold. 


LEMONADE (EFFERVESCING) 


Method: Add 4 teaspoonful bicarbonate of soda to a glass of lemonade. Stir 
well and serve at once. 


LINSEED TEA 
1 oz. whole linseed 4-1 oz. sugar, sugar candy or barley 
1-2 pints cold water according to strength sugar to sweeten 
required Rind and juice of 4 lemon (optional) 


4 oz. liquorice 
Method: Wash the linseed, simmer gently for half an hour or longer with the 
water, liquorice, sugar and lemon rind. Strain and add the lemon juice. 


MILK AND SODA 


If milk is difficult to take it will often be more acceptable if soda water is 
added to it. 


MILK (COLOURED) 


When children are difficult about drinking milk a few drops of any vegetable 
colouring (e.g., carmine) can be added to make it more interesting. 


ORANGEADE 
Substitute 1 orange for the lemon and make as lemonade. A teaspoonful of 
lemon juice added to orangeade is an improvement. 


RICE WATER 
1 oz. rice 1 pint cold water 
Small stick of cinnamon Sugar to taste 


Method: Wash the rice and place it in a saucepan with the cinnamon and 
water. Bring to the boil, then simmer for 1 hour. Strain and add sugar to 
taste. Serve when cold. This drink is often recommended in cases of diarrhoea. 
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SOOTHING SYRUP 


Useful for hoarseness, sore throats, etc. 


2 tablespoonfuls honey 1 dessertspoonful glycerine 
Juice of 1 lemon 1 teaspoonful sugar 
1 dessertspoonful vinegar + pint hot water 


Method: Mix all together in a glass and sip hot or cold. The proportions may 
be varied to taste and, if preferred, the water can be omitted. 


VEAL TEA 


Make in the same way as beef tea, substituting 4-1 lb. knuckle of veal in 
place of beef. 


WATER ICES 


Lemonade or apple water (thin) may be frozen and served in small 
quantities. 


SWEETENING BEVERAGES 


Honey or glucose can be used instead of sugar as a sweetening agent in 
beverages. 
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Bread, Rolls, Yeast Mixtures and Scones 


INTRODUCTION 
Most families include bread in at least two meals each day and it provides, in 
addition, the basis for picnics, packed and buffet meals, etc. Whilst many house- 
wives pride themselves on their home-made bread comparatively few appreciate 
the variety of sweet breads which can be made using yeast. 


NOTES ON YEAST 

Yeast is composed of numerous small cells which, to multiply, must have 
warmth, moisture and food (e.g., sugar and flour). As the yeast multiplies a gas, 
carbon dioxide, is formed which forces its way through the yeast making it light 
and spongy. This is the cause of the swelling which occurs when bread, etc., 
‘rises’ or is ‘proved’. 

‘Excessive heat will kill the yeast, whilst with too little heat it becomes 
inactive. The ideal (Bel ap ee to allow the yeast to Dees is about , b 
blood heat (98.4°F.). (Geil 4g 54 Mud yodd tote Sad = Cone 

When the amount of aint yd increase any recipe the amount of yeast need 
not bé increased proportionately, e.g.: 

Allow 4 oz. yeast for up to 14 ib. flour 
>» 1 oz ,  «, over 141b.andupto 34 Ib. flour 
39 13 OZ. 29 3: 93 34 Ib. 93 99 99 7 Ib. 39 
> 2 oz. 23 > ” 7 Ib. 99 9999 14 Ib. 99 
— 2K Dried Yeast makes very good bread, buns, etc. Usually the amount used is 
half that of fresh yeast but directions for use and quantities are given in the tin 
or packet. 


MAKING YEAST MIXTURES 


The following general directions apply: 

(1) Have the bowl and the ingredients warm. 

(2) To each 1 Ib. flour use 1 teaspoonful salt. 

(3) Use about $ pint lukewarm water to each 1 Ib. flour. 

(4) Up to 1 oz. fat (butter, margarine or lard) may be rubbed into each 1 Ib. fiour 
to obtain a bread of good keeping quality with a soft crust. 

(5) When a soft crust is required on fancy breads or buns they should be wrapped 
in a cloth as soon as they are removed from the oven. 

(6) Allow 4} lb. flour for three 2-Ib. loaves (each loaf should weigh 2 Ib. 3 02z. 


before proving). 
BREAD AND ROLLS 
Regulo Mark 6 or 7 
BREAD Time—see below 
44 Ib. plain flour 1 teaspoonful sugar 
4+ teaspoonfuls salt About 24 pints lukewarm water 
14 oz. yeast 
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Method 


Setting the Sponge: Sift the flour and salt into a large bowl and put to warm. 
Cream the yeast and sugar together until liquid and stir in 1 pint of the luke- 
warm water. Pour this into a well in the centre of the warmed flour, sprinkle a 
little of the flour on top, cover and leave in a warm place for about twenty 
minutes and until the surface is covered with bubbles. 

Work in all the flour by hand adding more of the lukewarm water as neces- 
sary to make an elastic dough. Turn out onto a wooden surface and knead 
thoroughly for 5-10 minutes to distribute the yeast through the mixture. 


Rising: Put the dough into a clean bowl sprinkled with a little flour, cover to 
protect from draughts and stand in a warm place for about ii hours or until 
the dough has doubled in size. ay CARLIE A (aed as" ¢ vd y 

Turn out and knead again. Cut in two to see if the air a es are evenly 
distributed and continue kneading until this is so. Shape into loaves and put 
into greased tins. The dough should half-fill the tins. ; 

—- 60 yn 

Proving: Cover with a cloth and stand in a warm place for about 30 minutes 
or until the dough just reaches the tops of the tins. 

Bake in the already-heated oven for 45-60 minutes according to size with 
the Regulo set at Mark 6 or 7. When cooked the bread should be well-browned 
and sound hollow when tapped on the bottom with the knuckles. 


Notes: 


(1) If more than two loaves are cooked at one time the position of the loaves 
should be changed after 20-30 minutes so that surfaces previously facing 
the centre of the oven now face the oven walls. 


(2) If two tiers of bread are to be cooked at the one time heat the oven for 20 
minutes with the Regulo set at Mark 9. Turn the Regulo to Mark 6 or 7 
when the bread is inserted. When the loaves are turned round (see above) 
interchange also the loaves on the lower and upper shelves. 


Runner Position: The usual runner position is runner 4 (counted from the 
top) but the Regulo Chart supplied with the cooker should be consulted. 
Runner positions for two tiers are given in the Regulo Charts with the larger 
cookers. Two tiers of bread cannot be cooked unless the oven has at least six 
runner positions. 


Regulo Mark 7 
BROWN BREAD Time—see below 


3 Ib. wholemeal flour 1 oz. yeast 
3 teaspoonfuls salt 1 teaspoonful caster sugar 
2 oz. lard About 14 pints warm water 


Method: Sift the flour and salt into a large bowl, rub in the lard and put to 
warm. Cream the yeast and sugar together until liquid and stir in } pint warm 
water. 

Continue according to the directions given (above) for Bread. 
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CURRANT VES Regulo Mark 6 
Eig Time 40 Minutes 


Method: Prepare the dough as for Milk Rolls (see page 232). Before proving 
work in 2-4 oz. currants and 1 oz. finely-chopped candied peel. Make the 
mixture into two loaves, put into greased 1-lb. bread tins, cover, and prove 
before baking for 40 minutes with the Regulo set at Mark 6. 


* Regulo Mark 7 
SODA BREAD (made without yeast) Time 30 Minutes 
1 Ib. plain flour 1 level teaspoonful bicarbonate of soda 
1 teaspoonful salt 4 pint buttermilk 


Method: Sift together the flour, salt and bicarbonate of soda. Mix with the 
milk to a soft dough. Knead lightly and flatten into a large round cake. Put on 
a floured baking tray, cut three diagonal cuts across the top and prick with 
a fork. Bake for 30 minutes with the Regulo set at Mark 7. 

If buttermilk is unobtainable, use either sour milk and rub 1 oz. lard, butter 
or margarine into the flour, or fresh milk and rub 1 oz. lard, butter or mar- 
garine into the flour and sift in 1 heaped teaspoonful of cream of tartar. 


WHEATEN BREAD 


Use either the Bread or Soda Bread recipe, substituting wheaten flour for 
the plain flour. 


VIENN READ Regulo Mark 7 
AB Time 20 Minutes 
1 lb. plain flour 1 oz. butter or margarine 
1 teaspoonful salt About $ pint warm milk 
} oz. yeast 1 egg 


1 teaspoonful caster sugar 

Method: Sift the flour and salt together and put to warm. Cream the yeast and 
sugar together until liquid. Melt the fat and add most of the milk. Lightly beat 
the egg, pour the fat and milk over it and then add to the creamed yeast. Mix 
well and strain into the warmed fiour. Mix to a soft dough, adding more milk 
if necessary and beat well with the hand. Cover and put in a warm place for 
about one hour until the dough has doubled in size. Knead on a fioured board, 
form into two rolls, wider in the centre than at the ends, put them on greased 
baking trays and mark three slits diagonally across the tops. Cover and prove 
for about 15 minutes. Brush over with beaten egg and bake for 20 minutes 
with the Regulo set at Mark 7. 


Regulo Mark 7 
BREAD ROLLS Time 15-20 Minutes 


Method: Use bread dough before it has been proved and divide into equal- 
sized pieces. Form into rolls, plaits or twists, place on greased baking trays, 
cover and prove for about 15 minutes in a warm place. Brush over with milk 
and bake for 15-20 minutes (according to size) with the Regulo set at Mark 7. 
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Regulo Mark 7 
DINNER ROLLS Time 10 Minutes 
12 oz. plain flour 4 teaspoonful sugar 
3 teaspoonful salt 1 egg ; 
1 oz. butter or margarine 4 pint warm milk 
4 oz. yeast 


Sufficient to make 20 rolls 


Method: Sift the flour and salt together, rub in the fat and put to warm. Cream 
the yeast and sugar together until liquid, add the beaten egg and the warm 
milk. Pour this into the warmed flour, beat well, cover and leave in a warm 
place until the dough has doubled its bulk. Knead well on a floured board, 
form into shapes—plaits, twists, horseshoes, rolls, etc.—put on greased baking 
trays, cover and set to prove in a warm place for 15-20 minutes. Brush over 
with beaten egg and bake for 10 minutes with the Regulo set at Mark 7. 


Regulo Mark 7 
MILK ROLLS Time 15 Minutes 
4 oz. yeast 1} Ib. plain flour 
1 teaspoonful sugar 14 teaspoonfuls salt 
3 pint warm milk 2 oz. butter, margarine or lard 


Sufficient to make 32 rolls 


Method: Cream the yeast and sugar together until liquid, stir in } pint warm 
milk and set aside in a warm place for 20 minutes. Sift the warmed flour and 
salt into a warm bowl and rub in the fat. Make a well in the centre, pour in the 
yeast, etc., and add sufficient of the warm milk to make a soft dough. Knead 
well, put into a warm bowl sprinkled with flour, cover and Jeave to rise in a 
warm place until the bulk has doubled. 

Knead until the air holes are evenly distributed, divide into equal-sized 
pieces and shape into small rolls, plaits or twists. Place on greased baking 
trays, cover and prove for about 15 minutes in a warm place. Brush over with 
milk and bake for 15 minutes with the Regulo set at Mark 7. 


R 
CLOVER ROLLS Beene eS 
Sufficient to make 36 rolls 
Method: Use the Milk Rolls recipe, but before the dough is proved divide it 
into $-oz. sections and knead each into a small ball. Pack three balls into the 
bottom of each greased individual custard tin. Cover and prove for about 15 
minutes in a warm place. Brush over with milk and bake for 20 minutes with 
the Regulo set at Mark 6. 
Bread dough may be used for this recipe; in this case bake for 10 minutes 
with the Regulo set at Mark 7. 


BAKING POWDER ROLLS Regulo Mark 9 
Time 15 Minutes 
1 Ib. plain flour 2 teaspoonfuls baking powder 
1 teaspoonful salt Milk and water to mix 


Sufficient to make 15 rolls 
Method: Sift the flour, salt and baking powder together, mix to a smooth 
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dough with milk and water, turn onto a floured board and knead lightly. Roll 
out $-in. thick, cut into rounds with a 2-in. diameter cutter and make each 
round into a ball. Put on greased baking trays, brush over with milk and bake 
for 15 minutes with the Regulo set at Mark 9. 


YEAST MIXTURES 


BANNOCKS Reanlo Mark 6 
: Time 25 Minutes 
1 oz. butter or margarine 1 teaspoonful salt 
About 4 pint warm milk 1 yolk of egg 
4 oz. yeast 2 oz. sultanas 
1 teaspoonful sugar 1 oz. candied peel 


1 Ib. plain flour 


Method: Melt the fat, add the milk and pour over the creamed yeast and 
sugar. Leave in a warm place for 20 minutes. Mix together the warmed and 
sifted flour, salt, egg yolk and yeast mixture. Cover and leave in a warm place 
for about 1 hour or until the dough has doubled in bulk. Turn onto a floured 
board and knead well, working in the sultanas and finely-chopped candied 
peel. Form into four round flat cakes, place on greased baking trays, cover and 
prove in a warm place for about 20 minutes. Bake for 25 minutes with the 
Regulo set at Mark 6. 


Regalo Mark 6 


BATH BUNS Time 20 Minutes 
1 Ib. plain flour 3 eggs 
1 teaspoonful salt Warm milk 
4 oz. butter or margarine Grated lemon rind 
1 oz. yeast 2 oz. sultanas 
4 oz. sugar 2 oz. finely-chopped candied peel 


Method: Sift the flour and salt together, rub in the fat and put to warm. Cream 
the yeast with 1 teaspoonful of the sugar. Beat the eggs, make up to 3 pint with 
the warm milk and add to the creamed yeast. Pour this into the warmed flour 
and beat with the hand for 5 minutes. Cover and leave in a warm place until 
the dough has doubled in bulk. Turn onto a floured board and knead well, 
working in the remaining sugar, lemon rind, sultanas and peel. Form into 12 
buns, put on greased baking trays, cover and prove in a warm place for 20-30 
minutes. Brush over with a little sugar dissolved in water and sprinkle with 
coarse sugar. Bake for 20 minutes with the Regulo set at Mark 6. 


Regulo Mark 6 

CHELSEA BUNS Time 20 Minutes 

8 oz. flour Almost 4 pint warm milk 

4 teaspoonful salt 1 oz. finely-chopped candied peel 

2 oz. butter, margarine or lard 1 oz. sultanas 

4 oz. yeast 1 oz. currants 

2 oz, caster sugar White of e28 for glaze 

1 egg Caster sugar 


Sufficient to make 12 buns 
Method: Sift the flour and salt together, rub in 1 oz. of the fat, and put to warm. 
Cream the yeast and 1 teaspoonful of the sugar until liquid. Beat the egg, 


233 


RADIATION NEW WORLD COOKERY BOOK 


make up to } pint with the warm milk and add to the creamed yeast; then pour 
the liquid into the warmed flour. Beat well with the hand, cover and put in a 
warm place until the dough has doubled in bulk. Turn onto a floured board 
and knead well. Roll into an oblong and spread half the remaining fat and 
sugar on the top two-thirds of the dough. Fold the bottom third up and then 
the top third down. Half-turn and roll out again. Spread on the remaining fat 
and sugar, fold, half-turn and roll out into a square }-in. thick. Spread on the 
fruit and roll up, leaving the join under the roll. Cut into slices 4-in. thick and 
place in a greased tin (10 in. x 12 in.), cut side uppermost. Cover and prove in 
a warm place until the slices touch each other (20-30 minutes). Brush over 
with egg white and dredge with caster sugar. Bake for 20 minutes with the 
Regulo set at Mark 6. Turn out and separate the buns whilst still hot. 


Regulo Mark 4 
DOUGH CAKES Time 1 Hour 15 Minutes 
1 lb. 12 oz. plain flour 6 oz. lard 
1 teaspoonful salt 6 oz. butter or margarine 
2 oz. yeast 6 oz. currants 
6 oz. sugar 6 oz. sultanas 


2 pint warm milk 

Two cake tins 7-in. diameter 
Method: Sift 12 oz. flour and the salt together and put to warm. Cream the 
yeast and 1 teaspoonful sugar until liquid, add 4 pint warm milk and mix 
with the warm flour. Beat well, cover and put in a warm place until the dough 
has doubled in bulk. 

Sift the remaining flour, add the rest of the sugar and rub in the fat. Turn 
onto a board and work in the risen dough with + pint warm milk. Add the 
fruit and knead well. Divide the dough into halves and put in the greased tins. 
Prick well, cover and leave to prove in a warm place for about 1 hour or until 
the dough reaches three-quarters of the way up the tin. 

Bake for 1 hour 15 minutes with the Regulo set at Mark 4. Remove from 
the tins and immediately brush over with a little sugar dissolved in water. 


DOUGHNUTS 
12 oz. plain flour 1 egg 
# teaspoonful salt Warm milk 
1 oz. butter or margarine Jam 
4 oz. yeast Sugar 
14 oz. sugar 


Sufficient to make 18 doughnuts 

Method: Sieve the flour and salt together, rub in the fat and put to warm. 
Cream the yeast and sugar together until liquid. Beat the egg, make up to 
% pint with warm milk and mix with the creamed yeast. Add to the warmed 
flour and beat well. Cover and put in a warm place until the dough has 
doubled in bulk (14 hours). Turn onto a floured board, knead and divide into 
18 pieces. Re-knead each piece, put a spot of jam in the centres and form into 
balls. Cover and prove in a warm place for about 15 minutes. Fry in faintly- 
smoking hot fat for 8-10 minutes, turning when necessary. Drain, and toss in 
sugar. 
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H Regulo Mark 6 
OT CROSS BUNS Time 20 Minutes 
1 Ib. plain fiour 2 oz. currants 
1 teaspoonful salt 1 oz. yeast 
1 teaspoonful mixed spice 14 oz. sugar 
i level teaspoonful cinnamon 4 pint warm milk 


2 oz. butter or margarine 

Sufficient to make 12 buns 
Method: Sift together the flour, salt and spice, rub in the fat, add the currants 
and put to warm. 

Cream the yeast and sugar together until liquid and add the warm milk. 
Leave in a warm place for 10 minutes. Mix the warmed flour, etc., with the 
yeast mixture, form into a soft dough and beat well. Cover and put in a warm 
place until the dough has doubled in bulk. Turn onto a floured board, knead 
well and divide into twelve portions. Make up into buns, then flatten and mark 
deeply with a cross. Put onto greased baking trays, cover and prove in a warm 
place for about 20 minutes. Bake for 20 minutes with the Regulo set at Mark 6. 
Brush the buns over with a little sugar dissolved in water immediately they are 
removed from the oven. 


Note: Crosses made from thin short crust pastry (see page 124) may also be 
placed on the buns before proving. 


Regulo Mark 6 
KENSINGTON ROLL Time 30 Minutes 
12 oz. plain flour 4 teaspoonful caster sugar 
4 teaspoonful salt 2 eggs ; 
2 oz. butter or margarine + pint warm milk 
4 oz. yeast 
Filling: 


Almond icing, using 2 oz. ground almonds, or mock almond icing (see page 272) 
To decorate: 

Glacé icing, using 6 oz. icing sugar Glacé cherries 

(see page 274) 

Ring cake tin, 7-in. diameter 

Method: Sift the flour and salt, rub in the fat and put to warm. Cream together 
the yeast and sugar until liquid. Beat the eggs, pour over them the warm milk 
and pour this mixture over the creamed yeast. Add to the warmed flour and 
beat well until the dough is smooth. Cover and put in a warm place for ? hour 
or until the dough has doubled in bulk. Turn onto a floured board, knead and 
roll out to form a strip. Form the almond icing into a roll, place it on the dough 
and roll up. 

Mould round the edge of the greased tin, join the edges together, cover and 
put in a warm place to prove for about half an hour or until the dough almost 
fills the tin. Bake for 30 minutes with the Regulo set at Mark 6. 

Turn out and, when cold, decorate with the glacé icing and thin slices of 
glacé cherries. 
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Regulo Mark 6 


SALLY LUNNS Time 20 Minutes 
12 oz. plain flour 4, oz. yeast ; 
3 teaspoonful salt 14 oz. sugar 
14 oz. butter or margarine 1 egg j 
A little more than } pint warm milk Melted butter or margarine 


Two 5-in. diameter cake tins 
Method: Sift together the fiour and salt and put to warm. Melt the fat, add to 
it the warm milk, the yeast and sugar creamed together, and the beaten egg. 
Pour into the flour and beat well with the hand to form a soft dough, adding 
more milk if necessary. 

Divide into two pieces, knead each slightly and place in the greased tins. 
Cover and put in a warm place to prove until the mixture reaches the tops of 
the tins. Bake for 20 minutes with the Regulo set at Mark 6. Turn out of the 
tins and whilst still hot brush over with melted fat. 


Regulo Mark 6 
TEA CAKES Time 10 Minutes 
1 Ib. plain flour 4 oz. yeast 
1 teaspoonful salt 1 teaspoonful sugar 
1 oz. butter or margarine 4 pint warm milk 


Method: Sift the flour and salt together, rub in the fat and put to warm. 
Cream the yeast and sugar until liquid and stir in half the milk. Leave to stand 
in a warm place for 15 minutes. Add the yeast mixture to the flour and mix by 
hand to a soft dough, adding more milk as necessary. Beat well, cover and 
leave in a warm place until the dough has doubled in bulk (about 45 minutes). 
Turn onto a floured board, divide into 9 portions. Knead each portion into a 
round cake, flatten and place on greased baking trays. Cover and leave in a 
warm place to prove for about 15 minutes. Bake for 10 minutes with the 
Regulo set at Mark 6. 


TEA CAKE Regulo Mark 6 
CURRANT Cc S Time 10 Minutes 


Make as directed for Tea Cakes, but adding 3 oz. currants and 2 oz. sugar 
to the flour. 


SCONES 
Regulo Mark 7 
PLAIN SCONES Time 10-15 Minutes 
8 oz. plain flour 4 level teaspoonful salt 
1 level teaspoonful cream of tartar 14 oz. butter, margarine or lard 


4 level teaspoonful bicarbonate of soda 4 pint milk 

Sufficient to make 12 scones 
Method: Sift together the flour, cream of tartar, bicarbonate of soda and salt. 
Rub in the fat and, using a knife, mix to a soft dough with the milk. Turn onto 
a floured board, knead lightly and roll out to 3-in. thick. Cut into rounds with 
a 2-in. diameter cutter. Put the rounds on an ungreased baking tray, brush 


over with egg or milk and bake for 10-15 minutes with the Regulo set at 
Mark 7. 
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SULTANA SCONES 


Add 2 oz. sultanas and 1 oz. sugar to the above recipe before adding the 
milk. 


WN Regulo Mark 7 
BRO SCONES Time 10-15 Minutes 
6 oz. wholemeal flour 4 level teaspoonful bicarbonate of soda 
Pinch of salt 2 oz. butter or margarine 
2 oz. plain flour Milk to mix 


1 level teaspoonful cream of tartar 
Method: Method and cooking as for Plain Scones (see page 236). 


HEES NES Regulo Mark 7 

Cc E SCO Time 10-15 Minutes 
8 oz. plain flour + teaspoonful of bicarbonate of soda 
Salt A little dry mustard 
14 oz. butter or margarine Cayenne pepper 
3 oz. grated cheese 4 pint milk 


Sufficient to make 22 scones 
Method: Sift the flour and salt together, rub in the fat and add the grated 
cheese, bicarbonate of soda, mustard and cayenne pepper. Mix to a soft dough 
with the milk. Knead lightly on a floured board and roll out }-in. thick. Cut 
into rounds with a 2-in. diameter plain cutter, put onto an ungreased baking 
tray and bake for 10-15 minutes with the Regulo set at Mark 7. 
These scones are best served hot. 


DROP SCONES (SCOTCH PANCAKES) 


8 oz. plain flour 1 egg : : 
Salt About 4 pint milk 
4 level teaspoonful bicarbonate of soda 1 tablespoonful sugar 


1 level teaspoonful cream of tartar 
Sufficient to make about 30 scones 

Method: Sift together the flour, salt, bicarbonate of soda and cream of tartar, 
Make a well in the centre, drop in the egg and a little of the milk. Mix witha 
wooden spoon, adding more milk as necessary to make a thick batter. Add 
the sugar. Heat the girdle on the hotplate and grease it slightly with a little lard 
or suet. Pour a dessertspoonful of the batter onto the girdle at successive 
intervals and when the bubbles rise on the surface turn the scones over with a 
knife to brown the second side. Cool in a clean towel. 

Take care not to get the girdle too hot or the outside of the scones will 
brown before the inside is cooked. 


GIRDLE SCONES 


8 oz. plain flour 4 level teaspoonful bicarbonate of soda 
Salt Z oz. butter, margarine or lard 
1 level teaspoonful cream of tartar About 4 pint milk 


Sufficient to make 22 scones 
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Method: Sift together the flour, salt, cream of tartar and bicarbonate of soda; 
rub in the lard and mix to a soft dough with the milk. Knead lightly on a 
floured board and roll out }-in. thick. Cut into rounds with a 2-in. diameter 
plain cutter. Heat the girdle on the hotplate and grease slightly with a little 
lard or suet. Cook the scones for about 10 minutes, turning once. 


Regulo Mark 7 
POTATO SCONES Time 20 Minutes 
12 oz. cooked potatoes 3 oz. flour 
2 oz. butter or margarine Salt 


Method: Rub the potato through a wire sieve. Beat the fat to a cream and work 
in the potatoes, flour and salt. Roll out thinly, cut into round cakes, put onto 
a greased baking tray and bake for 20 minutes with the Regulo set at Mark 7. 
Butter the scones and serve hot. 

Alternatively, cook on a hot, greased girdle for 10 minutes, turning once. 


Regulo Mark 7 
8 oz. flour 1 oz. sugar 
Salt 14 oz. butter or margarine 
1 teaspoonful bicarbonate of soda 1 tablespoonful golden syrup 
1 teaspoonful cream of tartar Almost 4 pint milk 


Method: Sift together the flour, salt, bicarbonate of soda, cream of tartar and 
sugar. Rub in the fat and mix to a soft dough with the golden syrup and milk. 
Knead lightly and roll out 4-in. thick. Cut into rounds with a 2-in. diameter 
cutter and bake on greased baking tray for 10 minutes with the Regulo set at 
Mark 7. 


SCONE TOPPING 


For meat and fruit pies, see page 146. 
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Cakes 


INGREDIENTS USED IN CAKE MAKING 
Flour 


The best results are obtained when a good quality flour is used. The flour must 
be dry and if there is any doubt about this it should be heated for a few minutes 
in a cool oven with the door slightly open. The flour must be allowed to become 
cold again before using it. Always sift flour to introduce air into it. 


Self-raising Flour 

Self-raising flour is flour to which chemical raising agents are added before it 
is sealed into bags. There is, therefore, no need to add raising agents to the cake 
when this flour is used. 

Although self-raising flour can be used for a wide variety of cakes, buns and 
biscuits, it cannot be used in recipes where large quantities of air are introduced 
into the mixture by other means, e.g. by well-beaten eggs or where several eggs 
are used in a creamed mixture. The air so introduced will act as a raising agent 
(see below) and if other raising agents are added in too great a quantity the cake 
will rise too rapidly and sink again before it is set by the heat of the oven. 

Self-raising flour cannot be used where the weight of fat or sugar exceeds 
three-quarters that of flour. 


Fats 

As for pastry (see page 120), “shortening powder” and flavour are the two 
essentials. Lard, cooking fat and clarified beef dripping have the greatest shorten- 
ing power but are best used where spices are added to disguise their characteristic 
flavour. Butter has the best flavour but margarine can be substituted; these latter 
are the two fats mainly used in cake making. 


Sugar 

Caster sugar is the best for cake making as it is fine and dissolves quickly, 
particularly during creaming. 

Granulated sugar is a little cheaper than caster sugar and can be used instead. 
It does not, however, dissolve quite so readily. 

Demerara and Brown sugar, being only partly refined, still contain a certain 
amount of syrup and treacle and give a darker colour to the cake. They are used 
mainly for gingerbreads and very rich fruit cakes. 

Icing Sugar is a fine powder and the most expensive sugar. It is used mainly for 
icing or decorating cakes. Icing sugar becomes “lumpy” very quickly and should 
always be sieved before use. 


Eggs 

Use medium-sized eggs for cake making (weight about 2 02.). If larger eggs 
are used it may be necessary to add a little more flour to obtain the correct con- 
sistency; if very small eggs are used a little milk or water can be added. Always 
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break an egg into a cup or small basin before using to be sure it is fresh. Eggs 
when beaten are able to hold a large quantity of air and assist in making the 
cake light. 


Liquid 

A plain cake mixture should not be as stiff as a rich one. The liquid added is 
usually milk, but water can be used and will produce a lighter cake, particularly 
in sponges. 

Orange or lemon juice is rarely added to a cake mixture as it may make the 
cake heavy. 


Raising Agents 

(1) Air incorporated in cakes during the preparation is an excellent raising agent. 
When the cake is being cooked the air expands and forces its way through the 
cake, making it lighter. 

(2) When enough air is not incorporated chemical raising agents are used. They 
contain acidic and alkaline substances which, when moistened, produce the 
gas carbon dioxide to supplement the air in the mixture. 

Baking Powder consists of the correct proportions of acid and bicarbonate 
of soda well mixed and sieved together with a “‘filler’’, often rice flour, to 
keep the powder dry. It should always be stored in a tin or jar with a tightly- 
fitting lid. 

The recipe for home-made baking powder is: 

1 oz. bicarbonate of soda 
2 oz. cream of tartar 
3 oz. rice flour 

Mix all the ingredients well together and pass three times through a fine 
sieve. Store in a tin or jar with a well-fitting lid. 

(3) Bicarbonate of Soda and Cream of Tartar can be used together in the propor- 
tion of twice the amount of cream of tartar to the bicarbonate of soda. This 
acts more quickly than baking powder as no filler is present and is used when 
making quickly-baked smalls such as scones. 

(4) Bicarbonate of soda is often used with some acidic substance such as treacle 
syrup, vinegar, sour milk or lemon juice. Avoid the use of too much bicar- 
bonate of soda as this will turn the cake yellow and give it an unpleasant 
flavour. 


Salt 
A little salt added to a cake will bring out the full flavour of the ingredfents 
used. 


Fruit 


Almost any dried, candied or crystallised fruits can be used. These must be 
dry and in small pieces or their weight will cause them to sink through the cake. 
Any stones or pips must be removed. 
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To clean dried fruit: 
(1) Sprinkle with a little flour and rub on a sieve. The stalks, etc., will fall 
through the sieve with the flour. 
(2) Wash in warm water and dry in a very cool oven with the door open, or in 
a warm place. These ingredients must never be used damp. 


To use candied or crystallised fruits: 

Remove any surplus sugar and cut into small pieces. Some fruits, e.g., cherries, 
are very sticky and tend to cling together. Toss them in a little of the weighed 
flour to keep the pieces separate. 


Nuts 

Remove the skins of shelled almonds by boiling for a minute or two in water, 
dropping into cold water and pulling off the skins. Nuts should be chopped or 
ground if mixed into the cake but can be used in large pieces for decoration. 


Spices 
Ground spices are used in cake making. Liquid spices are now available and 
can also be used. 


Essences 
Liquid essences should be kept in tightly-corked bottles. Use sparingly and 
pour inte a spoon before adding to the mixture to avoid using too much. 


Flavourings 
Chocolate: Block chocolate should be finely grated or melted in a very little 
milk in a double saucepan. 


Vanilla: Vanilla pods can be used to flavour milk by heating together in a 
saucepan. Wash and dry the pods which can then be used again. They can also 
be stored in jars with sugar and the flavoured sugar used in cake making. 


Most other flavourings require no special preparation. 


WHAT HAPPENS WHEN A CAKE IS BAKING IN THE OVEN 


If the cake has been correctly prepared and is cooked at the correct temper- 
ature the result should be satisfactory. If the housewife has some knowledge of 
what happens to the cake in the oven, she will find it easier to decide what has 
gone wrong when the result is not satisfactory. 

The heat of the oven and the moisture in the mixture will cause the grains or 
starch in the flour to soften and burst so that they can then absorb the melting 
fat. The moisture and flour, and fat when used, form a glutinous mixture which 
will stretch. Air incorporated during the mixing, or the carbon dioxide formed 
by the action of moisture on the raising agent, will become heated and start to 
expand, forcing its way through the cake. This stretches the flour mixture and the 
cake rises. If there is the correct heat in the oven and correct ingredients are used 
this process is so regulated that, as the cake reaches its highest rising point, the 
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heat is sufficient to set the mixture and a light, well-risen cake will result. The 
heat also browns the cake, the sugar being prominent in this process. 
It follows, therefore, that if a cake does not rise: 


(a) too little raising agent was used (when air is the raising agent there was not 
enough beating or whisking); 
(b) the temperature was too high and the cake was set before the cake mixture 
could be fully stretched. 
If, on the other-hand, the cake has sunk in the centre: 


(a) too much raising agent was used and the flour, etc., was overstretched and 
then collapsed before it could be set; 


(b) the oven heat was not sufficient to set the cake in its correctly-risen position; 


(c) too much moisture was added. A certain amount of moisture must be driven 
off before the flour, etc., can be set. The cause may be due to damp fruit, too 
large or too many eggs or the addition of too much liquid during mixing; 


(d) the oven door was opened and cold air was introduced, lowering the tem- 
perature so that it was not sufficient to set the cake. 


If the fruit has fallen to the bottom of the cake: 
(a) the mixture was too soft to support it; 
(b) the fruit was too large and heavy for the correct consistency of mixture; 
(c) too cool an oven prevented sufficiently quick setting and so allowed the fruit 
to drop even though the cake was otherwise satisfactory. 
If the cake has a thick crust: 
(a) the Regulo setting used was a little too high; 
(5) the cake was cooked too long; 
(c) for a large cake, the cake tin was not adequately lined (see page 243). 


Overbrowning on top will be caused by: 
(a) cooking too near the top of the oven; 


(b) for a large rich cake, the cake was not covered with brown paper for part of 
the cooking time (see page 245). 


POSITION IN THE OVEN 
See User’s Booklet supplied with Cooker 


METHODS EMPLOYED WHEN MAKING CAKES, 
BISCUITS, ETC. 

Rubbing-in Method: Used for plainer cakes, buns, biscuits or pastry. 

Sift the flour, salt and baking powder (if used) into a bowl. Add the fat cut 
into pieces with a knife, mix it with the flour and then rub it in using the finger 
tips. Lift some fat and flour in the finger tips well above the bowl and rub the fat 
into the flour by moving the thumb from the little finger towards the first finger. 
This will break the fat into small pieces; the hands being raised well above the 
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bowl will allow air to be incorporated in the falling mixture. Continue until the 
contents of the bowl resemble very fine breadcrumbs. This will mix the fat evenly 
with the flour and so assist in the process of rising during cooking. 

It is essential the hands be kept cool during this process so that the fat is 
evenly divided and not just melted. If the hands are naturally warm hold the 
wrists under running cold water for about half a minute before beginning work, 
If the mixture shows signs of becoming sticky or oily the rubbing-in should be 
discontinued for a short time. 

Add the sugar, fruit (if used) and mix with well-beaten egg and any necessary 
milk to make a mixture that will drop easily from the wooden spoon for a large 
cake or a slightly stiffer mixture for small cakes such as rock buns. 

Creaming method: Used for richer cak e, buns and biscuits. 

Put the fat and sugar into a basin and work them together with a wooden 
spoon until they are well blended. Continue beating until the mixture is light and 
fluffy and paler in colour, indicating that air has been incorporated. (If the fat is 
too hard to cream easily use a warmed bowl for the creaming.) Some people 
prefer to beat the fat well before the sugar is added but this is personal taste and 
is not essential unless specified in the recipe. 

Add the eggs one at a time, béating in each egg very well. If the beating is 
sufficient the mixture wili not curdie but if this does occur stand the basin in hot 
water and beat vigorously until the curdling disappears. Remove the wooden 
spoon from the mixture, sift and fold in the flour and other dry ingredients; add 
fruit, etc., flavouring and any liquid. Use a metal spoon for this to avoid forcing 
out the air. 

Most cakes made by this method should be of a consistency that will not shake 
easily from the spoon, but very rich fruit cakes should be so stiff that the spoon 
will stand upright in the mixture. 

Due to the incorporation of air during the creaming less baking powder 
should be used than with plain cakes and with very rich fruit cakes no baking 
powder at all is necessary. 


Sponge Cakes: See page 267. 


HOW TO LINE A CAKE TIN 


Mark and cut a double round of greaseproof paper to fit the bottom of the tin 
Cut a double strip 14-in. higher than the sides of the tin. Fold a }-in. turning and 
cut across this with diagonal cuts $-in. apart. Place this strip in the greased tin, so 
that the }4-in. fold lies evenly on the bottom. Put the double circle in next, and 
then grease the paper lightly. 


SIZES OF CAKE TINS 


The size of cake tins recommended for large cakes are those on sale in most 
hardware shops. Except for the Christmas and Simnel Cakes all the round cake 
tins are 3-in. high with a diameter of 6-in., 7-in., 8-in. or 9-in. If a size of tin 
other than that recommended in the recipe is used the cooking time may have to 
be adjusted. 
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LARGE CAKES ee 5 
o Mar’ 
AMERICAN LAYER CAKE Time 1 Hour 10 Minutes 

4 oz. butter or margarine Pinch of salt 
8 oz. sugar 3 large eggs, separated 
4 pint milk 2 teaspoonfuls baking powder 
10 oz. plain flour 
To finish: 

Apricot jam Chopped almonds 

Lemon juice Chopped pistachio nuts 


Cake tin: 8-in. diameter by 3-in. high 

Method: Beat the fat until soft, add the sugar and continue beating until light 
and fluffy. Gradually add the milk and two-thirds of the sifted flour and salt. 
Whisk the whites of the eggs stiffly, add the yolks and whisk until the mixture 
is stiff again. Add the creamed mixture to the eggs, then add the remaining 
flour and the baking powder, whisking all the time. Pour into the greased and 
lined cake tin and bake for 1 hour 10 minutes with the Regulo set at Mark 4. 

When cold cut the cake across into two equal-sized layers and spread the 
bottom one with apricot jam. Heat a little more jam in a saucepan, adding 
lemon juice and a little water; brush this over the top and sides of the cake. 
Sprinkle on the chopped nuts. 

Note; When using self-raising flour omit the baking powder and make and 
bake as directed above. 


BROWN FLOUR CAKE eee oe 
Time 2 Hours 
1 lb. brown flour 8 oz. Demerara sugar 
Pinch of salt 12 oz. sultanas 
2 teaspoonfuls baking powder 2 eggs 
6-8 oz. butter, margarine or clarified Milk 
dripping 


Cake tin: 8-in. diameter by 3-in. high 
Method: Sift together the flour, salt and baking powder, rub in the fat, add the 
sugar and sultanas. Mix with the beaten eggs and enough milk to make of a 
soft consistency. Transfer to the greased and lined tin and bake for 2 hours 
with the Regulo set at Mark 4. 


Note: Self-raising flour should not be used in this recipe. 


Regulo Mark 1 
CHRISTMAS CAKE Time 6 Hours 20 Minutes 

12 oz. butter or margarine . 4 oz. raisins 
12 oz. Demerara sugar 6 oz. candied peel 
6eggs — 2 oz. cherries 
1 Ib. plain flour 4 oz. chopped almonds 
Pinch of salt 4 teaspoonful mixed spice 
1 Ib, sultanas 2 tablespoonfuls black treacle 
1 Ib. currants 1 wineglassful brandy (optional) 
To finish: 

Almond paste (see page 272) Royal icing (see page 274) 


Cake tin: 9-in. diameter by 34-in. high 
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Method: Cream the fat until it is soft and then add the sugar and continue 
creaming until the sugar begins to melt. Beat in the eggs one at a time. Add the 
sifted flour and salt with the rest of the ingredients and mix well. The mixture 
should be quite stiff. Transfer to the greased and lined tin and tie a strip of 
thick brown paper round the outside of the tin. Cover with a piece of brown 
paper. Bake for 6 hours 20 minutes with the Regulo set at Mark 1 removing 
the top cover of brown paper after 3 hours. 

This cake should be kept for several weeks before icing or cutting. 

Cover the top and sides, or just the top, of the cake with almond paste. If 
possible allow three days for the paste to dry out before covering with Royal 
icing. Decorate when the icing has set. 


Notes: 
(1) The cake can be left to stand in the tin overnight before baking. 


(2) An alternative method of cooking is to bake for 1 hour with the Regulo set 
at Mark 3, then reduce to Mark 1 for 5 hours. 

(3) If half quantity of the cake is made bake in a 7-in. diameter by 3-in. high 
cake tin for 1 hour with the Regulo set at Mark 3, then reduce to Mark 2 
for further 24 hours, or for 3 hours and 45 minutes with the Regulo set at 
Mark 1. 


(4) Self-raising flour should not be used for this recipe. 


Regulo Mark 4 
COCONUT CAKE Time 1} Hours 
4 oz. butter or margarine Pinch of salt : 
4 oz. caster sugar 3 teaspoonful baking powder 
3 eggs 2 oz. desiccated coconut 
7 oz. plain fiour Rind and juice of 4 lemon 


Cake tin: 6-in. diameter by 3-in. high 
Method: Cream together the fat and sugar and beat each egg in separately. 
Add the sifted flour, salt and baking powder and the coconut, lemon rind and 
juice. Stir lightly until mixed. Transfer to the greased and lined tin and bake 
for 1} hours with the Regulo set at Mark 4. 
Note: When using self-raising flour omit the baking powder and make ted 
bake as directed above. 


Regulo Mark 4 
CORNFLOUR CAKE Time 1 Hour 


4 oz. butter or margarine Pinch of salt . 
5 oz. caster sugar 4 teaspoonful baking powder 
A few drops of vanilla or lemon essence 


2 eggs : ; 

2 oz. plain flour 1 tablespoonful milk 

2 oz. cornflour 

For lining the tin: 

1 teaspoonful fiour 1 teaspoonful caster sugar 
Cake tin: 6-in. diameter by 3-in. high 

Method: Cream together the fat and sugar. Beat in the yoiks of the eggs one at 
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a time. Stir in the sifted flour, cornflour, salt and baking powder gradually 
with the essence and milk. Whisk the egg white stiffly and fold into the mixture. 
Transfer to the greased and lined tin which has been sprinkled with the flour 
and sugar. Bake for 1 hour with the Regulo set at Mark 4. Do not remove the 
paper until the cake has cooled. 


Note: When using self-raising flour omit the baking powder and make and 
bake as directed above. 


7 Regulo Mark 2 

DUNDEE CAKE Time 3 Hours 

8 oz. butter or margarine 4 oz. candied peel 

8 oz. sugar 2 oz. glacé cherries 

4-5 eggs 4 oz. blanched almonds 

10 oz. plain flour Grated rind of 1 orange 

Pinch of salt 4 teaspoonful bicarbonate of soda 

1 Ib. currants and sultanas, mixed 1 teaspoonful milk 


Cake tin: 8-in. diameter by 3-in. high 
Method: Cream together the fat and sugar and beat in the eggs one at a time. 
Add the sifted flour and salt with the currants, sultanas, peel, cherries, half the 
almonds, orange rind and the bicarbonate of soda dissolved in the milk. Mix 
well. Transfer to the greased and lined tin and cover with the remaining 
almonds, halved. Bake for 3 hours with the Regulo set at Mark 2. 


Notes: 


(1) An alternative method of cooking is to bake for 1 hour with the Regulo set 
at Mark 4 and then reduce to Mark 1 for 2 hours. 


(2) Self-raising flour should not be used for this recipe. 


Regulo Mark 4 

FRUIT GINGERBREAD Time 45 Minutes 

10 oz. plain flour 2 oz. sugar 

4 teaspoonful salt 4 oz. treacle 

4 teaspoonful mixed spice 4 oz. golden syrup 

1 heaped teaspoonful ground ginger 1 egg 

1 teaspoonful bicarbonate of soda 3 tablespoonfuls milk 

2 oz, lard 6 oz. raisins or other dried fruit 


2 oz. butter or margarine 

Oblong tin: 10-in. by 7-in. by 2-in. high 
Method: Sift the flour, salt, spices and bicarbonate of soda together. Rub the 
fats into the flour and add the sugar. Warm the syrup and treacle, add to the 
beaten egg and milk and pour into the centre of the dry ingredients. Mix 
thoroughly, stirring in the raisins. Transfer to the greased and lined tin and 
bake for 45 minutes with the Regulo set at Mark 4. 


Note: When using self-raising flour omit the bicarbonate of soda and make 
and bake as directed above. 
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GENOA CAKE Reeulo Mark 2 
Time 24 Hours 

6 oz. butter or margarine 5 oz. currants 
6 oz. sugar 4 oz. candied peel, chopped 
3o0r4 eggs Grated rind of $ lemon 
8 oz. plain flour 1 tablespoonful milk or water (if using 
Pinch of sait 3 eggs) 
4 oz. sultanas 2 oz. sliced almonds 


3 oz. glacé cherries 

Cake tin: 7-in. diameter by 3-in. high 
Method: Cream together the fat and sugar and beat in the eggs one at a time. 
Add the sifted flour and salt and the rest of the ingredients except the almonds. 
Mix well and transfer to the greased and lined tin. Smooth the top of the mix- 
ture with a spoon dipped in milk and cover with the almonds. Bake for 24 
hours with the Regulo set at Mark 2. 


Note: Self-raising flour should not be used for this recipe. 


GERMAN POUND CAKE Ree bene > 
Time 2 Hours 
8 oz. butter or margarine 3 oz. sultanas 
6 oz. sugar 2 oz. candied peel 
3 eggs 3 oz. currants 
10 oz. plain fiour Grated rind of 1 lemon 
Pinch of salt A little milk 


3 teaspoonful baking powder 

Cake tin: 8-in. diameter by 3-in. high 
Method: Cream together the fat and sugar and beat in the eggs one at a time. 
Add the sifted flour, salt and baking powder with the rest of the ingredients 
and mix weil. Transfer to the greased and lined tin and bake for 2 hours with 
the Regulo set at Mark 3. 


Note: Self-raising flour should not be used for this recipe. 


AKE Regulo Mark 4 
GINGER C Time 14 Hours 
6 oz. butter or margarine 1 teaspoonful baking powder 
6 oz. sugar 4 teaspoonful ground ginger 
4 eggs A little grated lemon rind 
10 oz. plain flour 3 oz. preserved ginger ‘ 
Pinch of salt 1 tablespoonful syrup from the ginger 


Cake tin: 7-in. diameter by 3-in. high 
Method: Cream together the fat and sugar and beat in the eggs one at a time. 
Add the sifted flour, salt, baking powder and ground ginger with the lemon 
rind, chopped ginger and syrup. Stir lightly until mixed. Transfer to the greased 
and lined tin and bake for 1} hours with the Regulo set at Mark 4. 


Note: When using self-raising flour omit the baking powder and make and 
bake as directed above. 
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Regulo Mark 4 
GINGERBREAD SPONGE Time 45 Minutes 
10 oz. plain flour 2 tablespoonfuls milk 
Pinch of salt 8 oz. golden syrup 
4 oz. ground ginger 4 oz. butter, margarine or lard 
1 level teaspoonful mixed spice 1 teaspoonful bicarbonate of soda 


2 oz. brown sugar 2 eggs 
Oblong tin: 10-in. by 7-in. by 2-in. high 
Method: Sift together the flour, salt, ginger and spice and add the sugar. Heat 
the milk, syrup and fat in a pan until the fat has melted. Add the bicarbonate 
of soda and mix into the dry ingredients with the beaten eggs. Transfer to the 
greased and lined tin and bake for 45 minutes with the Regulo set at Mark 
4. Cook on a shelf in the centre of the oven. 

Note: When using self-raising flour omit the bicarbonate of soda and make 
and bake as directed above. 


- Regulo Mark 4 
MADEIRA, CAKE Time 1 Hour 5 Minutes 
4 oz. butter or margarine Pinch of salt 
4 oz. caster sugar teaspoonful baking powder 
2 large or 3 small eggs Grated lemon rind or other flavouring 
6 oz. plain flour Milk if necessary 


Cake tin: 6-in. diameter by 3-in. high 
Method: Beat the fat and sugar to a cream, add the eggs one at a time and beat 
until the mixture is stiff and uniform. Stir in the sifted flour, salt and baking 
powder, adding a little milk if necessary to make a mixture which shakes 
heavily from the spoon. Transfer to the greased and lined cake tin and bake 
for 1 hour 5 minutes with the Regulo set at Mark 4. 


Note: When using self-raising flour omit the baking powder and make and 
bake as directed above. 


Regulo Mark 3 
MADEIRA CAKE eee Time 1 Hour 50 Minutes 
8 oz. butter or margarine 8 oz. plain flour 
8 oz. caster sugar Pinch of salt 
4 eggs A little grated lemon rind 


Cake tin: 7-in. diameter by 3-in. high 
Method: Cream together the fat and sugar and beat in the eggs one at a time. 
Stir in the sifted flour and salt and the lemon rind. Transfer to the greased and 
lined tin and bake for 1 hour 50 minutes with the Regulo set at Mark 3. 


Note: Self-raising flour should not be used in this recipe. 


Regulo Mark 4 
ag nen. ee Time 55 Minutes 
4 oz. butter or margarine Pinch of salt 
4 oz. sugar 2 teaspoonful baking powder 
2eggs 2 teaspoonfuls coffee essence 
4 oz. plain flour 
To finish: 


Coffee icing using 2 oz. sugar (see page 273) 
Butter icing using 2 oz. sugar (see page 273) 
Cake tin: 6-in. diameter by 3-in, high 
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Method: Cream together the fat and sugar and beat in the eggs one at a time. 
Add the sifted flour, salt and baking powder with the coffee essence and stir 
lightly. Transfer to the greased and lined tin and bake for 55 minutes with the 
Regulo set at Mark 4. 

When cold, cut through the middle and spread with most of the butter icing. 
Ice the top of the cake with the coffee icing and decorate with the rest of the 
butter icing. 

Note: When using self-raising flour omit the baking powder and make and 
bake as directed above. 


ARKIN Regulo Mark 2 
e 2 Time 1 Hour 20 Minutes 
8 oz. plain flour 3 oz. lard 
Pinch of salt ; : 8 oz. golden syrup 
4 teaspoonful ground ginger Milk (just over 4 pint) 
8 oz. medium oatmeal 4 teaspoonful bicarbonate of soda 
4 oz. sugar 


Obiong tin; 11-in. by 9-in. by 2-in. high 

Method: Sift together the flour, salt and ginger and add the oatmeal. Melt the 
sugar, lard and syrup with a little of the milk. Add to the dry ingredients with 
the bicarbonate of soda dissolved in the rest of the milk. Mix quickly, pour 
into the greased and lined tin and bake for 1 hour 20 minutes with the Regulo 
set at Mark 2. 

Note: When using self-raising flour omit the bicarbonate of soda and make 
and bake as directed above. 


Regulo Mark 4 
PLAIN CAKE Time 1} Hours 
8 oz. plain flour 4 oz. sugar 
Pinch of salt egg 
1 teaspoonful baking powder Milk to mix 


4 oz. butter or margarine 
Cake tin: 6-in diameter by 3-in. high 

Method: Sift the flour, salt and baking powder together; rub in the fat and add 
the sugar. Beat the egg and pour into the centre of the dry ingredients and 
mix, adding sufficient milk to form a mixture which will drop easily from a 
spoon. Transfer to the greased and lined tin and bake for 14 hours with the 
Regulo set at Mark 4. 

Note: When using self-raising flour omit the baking powder and make and 
bake as directed above. 


Regulo Mark 2 

PLUM CAKE . Time 3} Hours 

12 oz. butter or margarine 4 oz. glacé cherries 

8 oz. sugar 4 oz. sultanas 

4 eggs 4 oz. candied peel 

12 oz. plain flour 4 oz. chopped almonds 

Pinch of salt Grated rind of 4 lemon 

4 teaspoonful mixed spice Grated rind of 4 orange 

4 oz. raisins A little brandy or milk 


Cake tin: 8-in. diameter by 3-in. high 
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Method: Cream together the fat and sugar and beat in the eggs one at a time. 
Add the sifted flour, salt and mixed spice with the rest of the ingredients and 
mix well. Transfer to the greased and lined tin and bake for 3} hours with the 
Regulo set at Mark 2. 


Notes: 


(1) An alternative method of cooking is to bake for 1 hour with the Regulo set 
at Mark 4 then reduce to Mark 1 for a further 2 hours. 


(2) Self-raising fiour should not be used for this recipe. 


Reguio Mark 2 
POUND CAKE Time 2 Hours 45 Minutes 
8 oz. butter or margarine 4 oz. currants 
8 oz. sugar 4 oz. sultanas 
4 eggs 4 oz. candied peel 
8 oz. plain fiour 2 oz. chopped aimonds 
Pinch of salt 4 wineglass brandy (optional) 


Grated rind of 2 lemons 
Cake tin: 8-in, diameter by 3-in. high 
Method: Cream together the fat and sugar and beat in the eggs one at a time. 
Add the sifted flour and salt with the rest of the ingredients. Mix well and 
transfer to the greased and lined tin. Bake for 2 hours 45 minutes with the 
Regulo set at Mark 2. 
Notes: 
(1) An alternative method of cooking is to bake for 45 minutes with the 
Regulo set at Mark 4 and then reduce to Mark 1 for a further 2 hours. 
(2) If preferred this cake can be covered with almond paste (see page 272) and 
Royal icing (see page 274). 
(3) Self-raising flour should not be used for this cake. 


Regulo Mark 4 
RICE CAKE Time 1 Hour 5 Minutes 
4 oz, butter or margarine Pinch of salt 
4 oz. sugar 2 oz. ground rice 
2eggs 4 teaspoonful baking powder 
4 oz. plain flour Grated rind of 4 lemon 
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Cake tin: 6-in. diameter by 3-in. high 
Method: Cream together the fat and sugar and beat in the eggs one at a time. 
Add the sifted flour and salt with the ground rice, baking powder and lemon 
rind. Stir lightly to mix. Transfer to the greased and lined cake tin and bake 
for 1 hour 5 minutes with the Regulo set at Mark 4. 


Notes: 


(1) If double the quantity of mixture is made bake for 1 hour 40 minutes with 
the Regulo set at Mark 3, using a 7-in. diameter cake tin. 


(2) When using self-raising flour omit the baking powder and make and bake 
as directed above. 
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RICH GINGERBREAD Resulg Nash 4 
Time 50 Minutes 
4 oz. lard 8 oz. plain flour 
4 oz. Demerara sugar Pinch of salt 
2 eges % teaspoonful mixed spice 
8 oz. black treacle 1 teaspoonful ground ginger 
4 teaspoonful bicarbonate of soda 6 oz. raisins 


1-2 tablespoonfuls milk 

Oblong tin: 12-in. by 10-in. by 2-in high 
Method: Cream together the lard and sugar and beat in the egg yolks. Add the 
treacle, bicarbonate of soda dissolved in the milk, the sifted flour, salt, spice 
and ground ginger and the raisins. Mix well. Lastly, fold in the stiffly-whisked 
egg whites and transfer to the greased and lined tin. Bake for 50 minutes with 
the Regulo set at Mark 4. When cold, cut into squares. 


_ Note: When using self-raising flour omit the bicarbonate of soda and make 
and bake as directed above. 


‘ Regulo Mark 3 

SCOTCH BUN Time 24 Hours 

Paste: 

8 oz. plain flour 4 oz. butter or margarine 

Pinch of salt 1 egg 

4 teaspoonful baking powder 

Filling: 

8 oz. plain flour 2 oz. candied peel 

Pinch of salt 4 teaspoonful black pepper 

4 teaspoonful cream of tartar 1 teaspoonful ground ginger 

4 teaspoonful bicarbonate of soda i teaspoonful ground cinnamon 

4 oz. sugar 2 oz. blanched chopped almonds 

1 lb. stoned raisins 1 small teacupful milk 


1 lb. currants ; 
Cake tin: 8-in. diameter by 3-in, high 


Method 


Paste: Sift the flour, salt and baking powder into a bowl and rub in the fat. 
Mix with most of the beaten egg and enough cold water to make a stiff dough. 
Roll out two-thirds of the paste and line the greased tin with it. Roll the remain- 
ing third to a round to cover the filling. 

Filling: Sift together the flour, salt, cream of tartar and bicarbonate of soda 
into a bowl. Add the rest of the ingredients and mix well. The mixture should 
be barely moist. Transfer to the lined tin and cover with the round of paste. 
Prick all over the top and brush with the rest of the egg. Bake for 2$ hours 
with the Regulo set at Mark 3. 

Note: When using self-raising flour omit the baking powder from the paste 
and cream of tartar and bicarbonate of soda from the filling and make and 
bake as directed above. 
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Regulo Mark 2 
SCOTCH SULTANA CAKE Time 3-3} Hours 
12 oz. butter or margarine Pinch of salt ; 
1 Ib. sugar 1 teaspoonful baking powder 
8 eggs 1 Ib. sultanas 


14 Ib. plain flour 
Cake tin: 9-in. diameter by 3-in. high 
Method: Cream together the fat and sugar and beat in the eggs one at a time. 
Add the sifted flour, salt and baking powder with the sultanas. Mix well and 
transfer to the greased and lined tin. 
Tie a folded band of brown paper round the outside of the tin, bake for 
3-34 hours with the Regulo set at Mark 2. 


Note: Self-raising flour should not be used for this cake. 


Regulo Mark 4 
ph Rae Time 1 Hour 20 Minutes 
8 oz. plain flour 4 oz. sugar 
Pinch of salt 1 oz. carraway seeds 
1 teaspoonful baking powder 1 egg 
2 oz. lard 4 pint milk 


2 oz. butter or margarine 

Cake tin: 6-in. diameter by 3-in. high 
Method: Sift the flour, salt and baking powder into a bowl. Rub in the fats and 
add the sugar and carraway seeds. Beat up the egg with the milk, pour this into 
the centre of the dry ingredients and mix thoroughly to a dropping consistency. 
Transfer to the greased and lined tin and bake for 1 hour 20 minutes with the 
Regulo set at Mark 4. 


Note: When using self-raising flour omit the baking powder and make and 
bake as directed above. 


Regulo Mark 2 

SIMNEL CAKE Time 4} Hours 

8 oz. butter or margarine 2 oz. chopped almonds 

8 oz. sugar 4 oz. glacé cherries (optional) 

4 eggs 4 oz. candied peel 

8 oz. plain flour Grated rind of + lemon 

Pinch of salt Almond essence 

Pinch of mixed spice $ teaspoonful bicarbonate of soda 

14 Ib. currants, sultanas and raisins, 1 dessertspoonful milk 

mixed 

Almond Paste (inside): 

3 oz. caster sugar A few drops almond essence 

3 oz. sifted icing sugar 1 egg 


6 oz. ground almonds 
AJmond Paste (outside): 
See Page 272 
Cake tin: 9-in. diameter by 34-in. high 
Method: Cream together the fat and sugar and beat in the eggs one at a time. 
Add the sifted flour, salt and spice with the fruit, almonds, cherries, peel, 
lemon rind, almond essence and the bicarbonate of soda dissolved in the milk. 
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Mix well and transfer half the mixture to the greased and lined tin. Smooth 
over the top. 

Make the almond paste for the inside by mixing together the sugars, ground 
almonds, essence and sufficient beaten egg to give a fairly stiff consistency. 
Roll to a round the size of the cake tin and place it on the cake mixture in the 
tin. 

Cover with the rest of the cake mixture and bake for 44 hours with the 
Regulo set at Mark 2. 

When cold, cover the top of the cake with a thick round of almond paste, 
leaving a space in the centre. Bake for about 30 minutes, or until the almond 
paste is browned, with the Regulo set at Mark 2. When cold, fill the space with 
a little glacé icing and small crystallised or marzipan fruits. 

Notes: 


(1) An alternative method of cooking is to bake for 14 hours with the Regulo 
set at Mark 3, and then reduce to Mark 1 for a further 3 hours. 


(2) Self-raising flour should not be used for this cake. 


Regulo Mark 4 
SLAB CAKE Time 40 Minutes 
6 oz. butter or margarine 24 teaspoonfuls baking powder 
6 oz. sugar 4 tablespoonfuls milk 
2 eggs 6 oz. sultanas or other dried fruit 
10 oz. plain flour 1 oz. glacé cherries 
Pinch of salt 


Meat tin: 10-in. by 12-in. by 2-in. deep 
Method: Cream together the fat and sugar and beat in the eggs one at a time 
until the mixture is light and fluffy. Add the flour, salt and baking powder 
sifted together, and the milk, sultanas and cherries. Mix together and then 
transfer the mixture to the greased and lined meat tin, and bake for 40 minutes 
with the Regulo set at Mark 4. 
Notes: 
(1) When using self-raising flour omit the baking powder and make and bake 
as directed above. 
(2) Use 14 times the quantity given above if using a meat tin 10-in. by 14}-in. 
by 2-in. deep. The Regulo Mark and cooking time remain unaltered. 


Regulo Mark 4 

SODA CAKE Time 1} Hours 

8 oz. plain flour 1 oz. mixed chopped peel 

Pinch of salt 4 teaspoonful grated nutmeg 

2 oz. butter or margarine © i dessertspoonful vinegar or lemon 

2 oz. white dripping juice 

4 oz. Demerara sugar 2 eggs ; 

2 oz. currants 4 teaspoonful bicarbonate of soda 

2 oz. sultanas 1 tablespoonful milk 


Cake tin: 6-in. diameter by 3-in. high 
Method: Sift the flour and salt into a bowl. Rub in the fats and add the sugar, 
fruit and nutmeg. Add the vinegar or lemon juice, the beaten eggs and the 
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bicarbonate of soda dissolved in the milk. Mix well and transfer to the greased 
and lined cake tin. Bake for 14 hours with the Regulo set at Mark 4. 


Note: Self-raising flour should not be used for this recipe. 


‘ Regulo Mark 4 
SULTANA CAKE bbe) Time 1 Hour 35 Minutes 
6 oz. butter or margarine 2 = —..~» } teaspoonful baking powder 
6 oz. sugar =. aioe 402. sultanas 
3 eggs 5 2 oz. candied peel 
10 oz. plain flour cy _f Grated lemon rind 
Pinch of salt 


Cake tin: 7-in. diameter by 3-in. high 
Method: Cream together the fat and sugar and beat in the eggs one at a time. 
Add the sifted flour, salt and baking powder with the sultanas, peel and lemon 
rind. Mix well and transfer to the greased and lined tin. Bake for 1 hour 35 
minutes with the Regulo set at Mark 4. 

Note: When using self-raising flour omit the baking powder and make and 
bake as directed above. 


Regulo Mark 3 
SULTANA BLOCK CAKE Time 1 Hour 35 Minutes 


Method: Treble the quantity given for Sultana Cake (see above) and cook in 
an oblong tin 10-in. by 14-in. by 3-in. high. Bake for 1 hour 35 minutes with 
the Regulo set at Mark 3. 


Regulo Mark 3 
THREE POUND CAKE Time 2} Hours 
6 oz. butter or margarine 1 Ib. currants and sultanas, mixed 
6 oz. sugar 4 oz. candied peel 
eggs Grated lemon rind 
10 oz. plain flour 1 teaspoonful bicarbonate of soda 
Pinch of salt 3 tablespoonfuls milk 


Cake tin: 8-in. diameter by 3-in. high 
Method: Cream together the fat and sugar and beat in the eggs one at a time. 
Add the sifted flour and salt with the fruit, peel and lemon rind and the bicar- 
bonate of soda dissolved in the milk. Mix well and transfer to the greased and 
lined cake tin. Bake for 2} hours with the Regulo set at Mark 3. 
Note: When using self-raising flour omit the bicarbonate of soda and make 
and bake as directed above. 


WALNUT CAKE Regulo Mark 4 
Time 1} Hours 
6 oz. butter or margarine 1 teaspoonful baking powder 
6 oz. sugar 2 oz. shelled chopped walnuts 
3 large eggs 3 tablespoonfuls milk 
i0 oz. plain flour 4 teaspoonful vanilla essence 


Pinch of salt 
Cake tin: 7-in, diameter by 3-in. high 


Method: Cream together the fat and sugar and beat in the eggs one at a time 
until the mixture is light and fluffy. Sift together the flour, salt and baking 
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powder and stir into the creamed mixture with the walnuts, milk and vanilla 
essence. Mix well. Transfer to the greased and lined tin and bake for 14 hours 
with the Regulo set at Mark 4. 


Note: When using self-raising flour omit the baking powder and make and 
bake as directed above. 


SMALL CAKES AND BUNS 


ALM AKE Regulo Mark 5 
OND C S Time 25 Minutes 
4 oz. butter or margarine Pinch of salt 
4 oz. sugar 4 teaspoonful baking powder 
2 eggs 2 0z. ground almonds 
3 oz. plain flour 
_ To finish: 
Water icing (see page 272) 2 oz. chopped browned almonds 


Oblong tin: 94-in. by 7-in. by 2-in. deep 
Method: Cream together the fat and sugar and then beat in each egg separately. 
Sift together the flour and salt, mix with the ground almonds and stir lightly 
into the creamed mixture. Spread in the greased and lined tin. Bake for 25 
minutes with the Regulo set at Mark 5. When the cake is cold, spread with the 
water icing and sprinkle with the almonds cut into small pieces. 


Note: When using self-raising flour omit the baking powder and make and 
bake as directed above. 


‘ Regulo Mark 6 
ALPHA ROCKS Time 15 Minutes 
2 oz. butter or margarine Pinch of salt , 
3 oz. caster sugar 4 teaspoonful baking powder 
1 egg 14 oz. ground almonds 


6 oz. plain flour 
To make 10 buns 


Method: Cream together the fat and sugar and beat in the egg. Add the sifted 
flour, salt and baking powder and the ground almonds. Mix to a stiff dough 
with a fork, adding a little milk if necessary. Drop forkfuls onto greased trays 
and bake for 15 minutes with the Regulo set at Mark f. 

Note: When using self-raising flour omit the baking powder and make and 
bake as directed above. 


Regulo Mark 4 
APRICOT CAKES = Time 25 Minutes 
2 oz. butter or margarine Pinch of salt 
2 oz. caster sugar 4 teaspoonful baking powder 
1 egg A few drops vanilla essence 
3 oz. plain flour 
To finish: 
2 tablespoonfuls apricot jam 2 oz. chopped pistachio nuts 


1 tablespoonful hot water 
8 Dariole Moulds 
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Method: Cream together the fat and sugar; add the beaten egg and beat it in 
well. Add the sifted flour, salt and baking powder with the vanilla essence and 
mix in lightly. 

Grease the dariole moulds; mix together 1 teaspoonful each of flour and 
sugar and dust the moulds with it. 

Three-parts-fill the moulds with the cake mixture and bake for 25 minutes 
with the Regulo set at Mark 4. 

When the cakes are cold mix the jam with the hot water and pass it through 
a sieve. Brush it round the outside of the cakes and roll in the chopped nuts. 

Note: When using self-raising flour omit the baking powder and make and 
bake as directed above. 


Regulo Mark 4 
CHOCOLATE CAKES Time 25 Minutes 
1 large egg 4 teaspoonful baking powder 
The weight of the egg in butter or mar- 1 tablespoonful chocolate powder 
garine, sugar and plain flour 4 teaspoonful vanilla essence 
Pinch of salt 
To finish: : ‘ 
Chocolate icing (see page 273) Chopped pistachio nuts 


8 Dariole Moulds 


Method: Cream together the fat and sugar and then beat in the egg. Sift 
together the flour, salt, baking powder and chocolate powder and stir into the 
creamed mixture with the vanilla essence. Transfer to the greased dariole 
moulds and bake for 25 minutes with the Regulo set at Mark 4. When cooked 
leave standing in the moulds to cool slightly before turning out. 

When cold, ice with the chocolate icing and sprinkle with the chopped nuts. 

Note: When using self-raising flour omit the baking powder and make and 
bake as directed above. 


Regulo Mark 4 
COBURG CAKES Time 15 Minutes 
12 blanched almonds 4 teaspoonful bicarbonate of soda 
3 oz. butter or margarine 4 teaspoonful ground ginger 
3 oz. caster sugar 4 teaspoonful cinnamon 
1 egg 4 teaspoonful mixed spice 
6 oz. plain flour 2 tablespoonfuls treacle 
Pinch of salt A little milk 
24 patty tins 


Method: Grease the patty tins and put half a blanched almond in the bottom 
of each. Cream together the fat and sugar and beat in the egg. Add the sifted 
flour, salt, bicarbonate of soda and spices with the treacle. Mix well, adding 
enough milk to make of a soft dripping consistency. Beat well. Divide the 
mixture between the tins. Bake for 15 minutes with the Regulo set at Mark 4. 

Note: When using self-raising flour omit the bicarbonate of soda and make 
and bake as directed above. 
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COCONUT MERINGUES Reeule. Maris 
y Time 35 Minutes 
Whites of 2 eggs 5 oz. desiccated coconut 
5 oz. caster sugar Pink colouring 


Method: Whisk the egg whites until very stiff and fold in the sugar and coconut. 
Colour half the mixture pink. Pile in small heaps on a baking tray covered 
with rice paper. Bake for 35 minutes with the Regulo set at Mark 1. 
When cold a meringue of each colour should be sandwiched together with 
_ alittle whipped cream. 


COCONUT PYRAMIDS Regulo Mark 3 
Time 12 Minutes 
2 tablespoonfuls sweetened condensed 2 oz. desiccated coconut 
milk 6 drops vanilla essence 


To make 9 pyramids 


Method: Put the milk into a basin, sprinkle in the coconut and the vanilla 
essence and mix to a stiff consistency. Form into pyramids on a greased and 
floured baking tray. Bake for 12 minutes with the Regulo set at Mark 3. 

Note: Crushed cornflakes can be used instead of the coconut and 1 teaspoon- 
ful of cocoa added as additional flavouring. 


Regulo Mark 5 

COFFEE NUT CAKES Time 15 Minutes 

2 oz. butter or margarine Pinch of salt 

2 oz. caster sugar 4 teaspoonful baking powder 

1 egg 2 teaspoonfuls coffee essence or very 

2 tablespoonfuls milk strong black coffee 

3 oz. plain flour 1 oz. chopped nuts 

To finish: 

Cofiee icing (see page 273) Walnuts 


12 bun tins or paper cases 

Method: Cream together the fat and sugar. Beat up the egg with the milk; add 
to the creamed mixture with a little of the sifted flour. Add the remaining flour 
sifted with the salt and baking powder, add the coffee essence and chopped 
nuts and mix well. Divide the mixture between the greased bun tins or paper 
cases. Bake for 15 minutes with the Regulo set at Mark 5. 

When the cakes are cold cover with the coffee icing and place a small piece 
of walnut on the top of each. 

Note: When using self-raising flour omit the baking powder and make and 
bake as directed above. 


; Regulo Mark 4 
GENOA CAKES Time 25 Minutes 
3 oz. butter or margarine 2 0z. currants 
3 oz. sugar 14 oz. glacé cherries 
2 eggs 20z. chopped peel 
4 oz. plain flour A little grated lemon rind 
Pinch of salt 1 oz. sliced almonds 
2 oz. sultanas 
16 paper cases 
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Method: Cream together the fat and sugar and beat in the eggs one at a time. 
Add the sifted flour and salt with the rest of the ingredients except the almonds. 
Mix well and transfer to the paper cases. Sprinkle the almonds on top and bake 
for 25 minutes with the Regulo set at Mark 4. 


Note: When using self-raising flour make as directed above but reduce the 
cooking time to 20 minutes with the Regulo set at Mark 4. 


- 1 Regulo Mark 3 

GINGER BUNS Time 20 Minutes 

8 oz. plain flour 2 oz. Demerara sugar 

Pinch of salt 8 oz. golden syrup 

4 oz. ground ginger 4 pint water 

2 oz. almonds, sultanas or chopped peel 1 egg 

2 oz. lard 1 level teaspoonful bicarbonate of soda 

24 bun tins 


Method: Sift together the flour, salt and ginger and add the fruit or nuts. Melt 
the lard, sugar and syrup with some of the water, but do not boil. Pour this 
into the dry ingredients, add the beaten egg and mix well. Dissolve the bicar- 
bonate of soda in the remaining water and pour this into the mixture which 
should now be a thin batter. Three-quarters-fill the greased bun tins and bake 
for 20 minutes with the Regulo set at Mark 3. 


Note: Self-raising flour should not be used for this recipe. 


Regulo Mark 5 
LIGHT CAKES Time 18 Minutes 
6 oz. butter or margarine Pinch of salt 
4 oz. caster sugar 1 teaspoonful baking powder 
2 eggs ’ 4 teaspoonful vanilla essence 
1 tablespoonful milk Pink colouring 


8 oz. cornflour 
28 paper cases 

Method: Cream together the fat and sugar and beat in the eggs one at a time. 
Add the milk, cornflour and salt and beat for a few minutes. Add the baking 
powder and vanilla essence and mix well. Divide half the mixture between 28 
paper cases, keeping to one side. Colour the other half pink and put into the 
paper cases at the side of the first mixture. Sprinkle with a little caster sugar 
and bake for 18 minutes with the Regulo set at Mark 5. 


RINGUE CASES a 
MERING CASES Time 2 Hours approx. 
Whites of 4 eggs 1 oz. caster sugar for sprinkling 
8 oz. caster sugar 
Filling: 
#44 pint whipped cream 4-1 tblespoonful aga 
A few drops vanilla essence 


Method: Prepare the baking trays by placing two thicknesses of oiled or 
greased paper on them. 


Whisk the egg whites very stiffly. (If the bowl is inverted quickly the whites 
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should not fall out). Add four teaspoonfuls caster sugar and continue whisking 
until the whites are stiff again. Fold in the remaining sugar with a tablespoon 
or palette knife, The mixture can then be put in dessertspoonfuls on the baking 
trays, or put into a forcing bag fitted with a £-in. plain tube and squeezed into 
egg or steeple shapes on the baking trays. 

Sprinkle the 1 oz. caster sugar over the meringues and bake on a shelf low 
in the oven for approximately 2 hours with the Regulo set at Mark , or until 
the meringues have dried. If preferred the cases may be removed from the tray 
after 14 hours and turned upside down. Make a hole in the bottom of the 
meringue and return to the oven to dry. 


To fill: Whisk the cream with the vanilla essence and sugar, spread it thickly 
on the cases and place them together in pairs. The cream may then be piped 
round the outside of the cases for further decoration. 


Note: The unfilled cases can be stored in an air-tight tin for a short period. 


UEEN CAKES Regulo Mark 5 
Q Cc Time 15 Minutes 
4 oz. butter or margarine Pinch of salt 
4 oz. sugar 1 teaspoonful baking powder 
2 eggs 2 oz. currants or sultanas (optional) 
6 oz. plain flour 


24 paper cases 
Method: Cream together the fat and sugar and beat in the eggs one at a time. 
Add the sifted flour, salt and baking powder with the fruit, if used. Mix well 
and transfer to the paper cases. Bake for 15 minutes with the Regulo set at 
Mark 5. 
Note: When using self-raising flour omit the baking powder and make and 
bake as directed above. 


RASPBERR x Regulo Mark 6 
PB ¥ BUNS Time 20 Minutes 
8 oz. plain flour A - grated lemon rind 
Pinch of salt 1 eg 
1 teaspoonful baking powder A jittle milk 
3 oz. butter or margarine Raspberry jam 
3 oz. sugar 


To make 10 buns 


Method: Sift together the flour, salt and baking powder, rub in the fat and add 
the sugar and lemon rind. Mix with the beaten egg and enough milk to form a 
soft dough. Divide into 10 pieces; roll each into a bal! and flatten a little. Place 
a small teaspoonful of jam in the centre of each, gather up the edges to enclose 
the jam, neaten and place, smooth side uppermost, on greased baking trays. 
Brush over the top with a little white of egg or milk and sprinkle lightly with 
caster sugar. Bake for 20 minutes with the Regulo set at Mark 6. 

Note: When using self-raising flour omit the baking powder and make as 
directed above. Reduce the cooking time by two or three minutes. 
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7 Regulo Mark 6 
ROCK BUNS Time 15 Minutes 
8 oz. plain flour 3 oz. currants y 
Pinch of salt 1 oz. chopped candied peel 
1 teaspoonful baking powder A little grated nutmeg 
14-2 oz. butter or margarine 1 egg ? 
14-2 oz. lard A little milk 


3-4 oz. brown sugar 
To make 10 buns 


Method: Sift together the flour, salt and baking powder; rub in the fats. Add 
the sugar, currants, peel and grated nutmeg. Beat up the egg with a little milk 
and mix the whole with a fork to a dry stiff mixture. Arrange on greased 
baking trays in rough heaps. Bake for 15 minutes with the Regulo set at Mark 6. 

Note: When using self-raising flour omit the baking powder and make and 
bake as directed above. 


Regulo Mark 5 
SAVOY CAKES Time 15 Minutes 
4 oz. butter or margarine 4 teaspoonful baking powder 
3 oz. caster sugar 1 oz. sponge cake crumbs 
2 eggs Grated rind of 1 orange 
4 oz. plain flour 2 oz. desiccated coconut 


Pinch of salt 
20 sponge finger tins 
Method: Cream the fat and sugar together and beat in the eggs until the mix- 
ture is light and fluffy. Add the sifted flour, salt and baking powder, the sponge 
cake crumbs, orange rind and coconut. Mix well. 
Grease the tins and dust lightly with flour and sugar. Transfer the mixture 
to the tins and bake for 15 minutes with the Regulo set at Mark 5. 


Note; When using self-raising flour omit the baking powder and make and 
bake as directed above. 


BISCUITS 
Regulo Mark 3 
ALMOND RINGS Thee 20 Minutes 

Biscuits: 

2 oz. butter or margarine 4 oz. plain flour 

1 oz. caster sugar Pinch of salt 

Yolk of 1 egg 4 teaspoonful baking powder 
Almond Mixture: 

2 oz. ground almonds Chopped almonds 

1 oz. caster sugar Almond essence 

4 0z. ground rice White of 1 egg 
To finish: 

Redcurrant jelly Chopped pistachio nuts 

To make 14 Almond Rings 
Method 


Biscuits: Cream together the fat and sugar and beat in the egg yolk. Add the 
sifted flour, salt and baking powder and mix to form a smooth paste. Knead 
until smooth and roll out }-in. thick. Cut into rounds with a 2-in. fluted cutter 
and place on greased baking trays. 
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Aimond Mixture: Mix together the ground almonds, sugar, ground rice, 
almond essence and enough egg white to form a stiff mixture. Beat well. 
Transfer to a forcing bag and pipe a ring onto each biscuit. Sprinkle with 
chopped almonds. 

Bake in the oven for 20 minutes with the Regulo set at Mark 3. 

To finish: When the biscuits are cold fill the centres with redcurrant jelly 
and sprinkle with chopped pistachio nuts. 


Note: When using self-raising flour omit the baking powder and make and 
bake as directed above. 


BRAND Regulo Mark 3 
¥ SNAPS Time 8 Minutes 
‘12 oz. butter or margarine 13 oz. plain flour 
2 oz. golden syrup Pinch of salt 
13 oz. sugar 4 teaspoonful lemon juice 


4 teaspoonful ground ginger 

To make 16 brandy snaps 
Method: Warm together the fat, golden syrup, sugar and ginger; mix in the 
sifted flour and salt and the lemon juice. Grease the baking trays and pour on 
teaspoonfuls of the mixture at a good distance apart to form rounds. Bake for 
8 minutes with the Regulo set at Mark 3. 

Lift the brandy snaps from the trays with a palette knife and roll them 
quickly round the greased handle of a wooden spoon. Slip them off the handle 
as soon as they set. 

If the mixture stiffens with standing add a few drops of lemon juice until it is 
of the correct consistency again. 


Note: When using self-raising flour make and bake as directed above but 
the brandy snaps will not be quite as thin as those made with plain flour. 


- Regulo Mark 5 
CHOCOLATE BISCUITS Time 10 Minutes 
3 oz. butter or margarine 2 oz. cornflour 
3 oz. sugar 14 oz. chocolate powder 
1 egg 4 teaspoonful baking powder 
5 oz. plain flour Walnut filling (see page 276) 
Pinch of salt Chocolate icing (see page 273) 


Method: Cream together the fat and sugar and beat in the egg. Add the sifted 
flour, salt, cornflour, chocolate powder and baking powder. Mix well. Knead 
lightly on a floured board, roll out thinly and cut into rounds with a 2-in. 
fluted cutter. Place on greased baking trays and bake for 10 minutes with the 
Regulo set at Mark 5. This quantity will make about 60 biscuits. 

When cold sandwich the biscuits together in twos with the walnut filling 
and ice with the chocolate icing. 

Note: When using self-raising flour omit the baking powder and make and 
bake as directed above. 
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Regulo Mark 4 
CHOCOLATE DATE AND NUT FINGERS Time 30 Minutes 
4 oz. butter or margarine Pinch of salt : 
4 oz. sugar 1 teaspoonful baking powder 
1 egg 2 level dessertspoonfuls cocoa 
Vanilla essence 4 oz. chopped dates and nuts 


5 oz. plain flour 

Oblong tin: 12 in. by 9 in, 
Method: Melt the fat in a pan, add the sugar and stir until boiling, Cool, and 
add the well-beaten egg and vanilla essence to taste. Add the sifted flour, sait, 
baking powder and cocoa and the chopped dates and nuts and mix well. 
Spread the mixture evenly over the greased tin and bake for 30 minutes with 
the Regulo set at Mark 4. Cut into fingers before it is quite cold. 


Note: When using self-raising flour omit the baking powder and make and 
bake as directed above. 


Regulo Mark 4 
COCONUT BISCUITS Time 15 Minutes 
8 oz. plain flour 4 oz. butter or margarine 
Pinch of salt 4 oz. desiccated coconut 
4 oz. sugar 1 egg 
4 teaspoonful cream of tartar 1 desserispoonful milk 


4 teaspoonful bicarbonate of soda 

To make 38 biscuits 
Method: Sift together the fiour, salt, sugar, cream of tartar and bicarbonate of 
soda. Rub in the fat and add the coconut. Mix with the beaten egg and miik. 
Knead lightly on a floured board and roll out }in, thick. Cut into rounds with 
a 2-in. fluted cutter and place on greased baking trays. Bake for 15 minutes 
with the Regulo set at Mark 4. 


Note: When using self-raising flour omit the cream of tartar and bicarbonate 
of soda and make and bake as directed above. 


Regulo Mark 3 

DOMANY CREAMS Time 15 Minutes 

2 oz. lard 1 oz. roiled oats 

# oz. butter or margarine 4 teaspoonful cocoa 

14 oz. sugar 4 teaspoonful bicarbonate of soda 

4 teaspoonful golden syrup 2 teaspoonfuls boiling water 

2 oz. plain flour Butter icing (see page 273) 

Pinch of salt 


To make 9 completed biscuits 
Method: Cream together the fats and the sugar and then beat in the syrup. 
Add the sifted flour and salt with the rolled oats and cocoa and the bicar- 
bonate of soda dissolved in the boiling water. Mix well. Form into 18 small 
balls, place on greased baking trays and flatten a little with the palm of the 
hand. Bake for 15 minutes with the Regulo set at Mark 3. 
When cold, sandwich two biscuits together with butter icing. 


Note: When using self-raising flour omit the bicarbonate of soda and make 
and bake as directed above. 
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EASTER BISCUITS Reeuly MekA 
Time 15 Minutes 
8 oz. plain flour A little grated lemon rind 
Pinch of salt " 4 teaspoonful baking powder 
4 oz. butter or margarine 2 oz. currants 
4 oz. sugar 


1 egg 

To make 30 biscuits 
Method: Sift together the fiour and salt and rub in the fat. Add the sugar, 
Jemon rind, baking powder and currants and mix with the beaten egg. Knead 
lightly on a floured board and roll out }-in. thick. Cut into rounds with a 2-in. 
fluted cutter and place on greased baking trays. Bake for 15 minutes with the 
Regulo set at Mark 4. 

Note: When using self-raising flour omit the baking powder and make and 
bake as directed above. 


: Regulo Mark 5 
FLAP JACKS ‘ Time 30 Minutes 
6 oz. butter or margarine 8 oz. rolled oats 
6 oz. Demerara sugar Pinch of salt 


Swiss roll tin: 9 in. by 12 in. 
Method: Cream the fat until soft. Mix together the sugar, oats and salt and 
stir into the fat. Transfer the mixture to the greased tin and spread evenly, 
smoothing the surface. Bake for 30 minutes with the Regulo set at Mark 5. 
When cooked leave to stand for a few minutes in the tin and then cut into 16 
squares or fingers. 


= Regulo Mark 3 
GINGER NUTS Time 15 Minutes 
2 oz. butter, margarine or lard 1 level teaspoonful mixed spice 
2 oz. sugar 1 teaspoonful ground ginger 
3 oz. golden syrup 1 level teaspoonful bicarbonate of soda 
7 oz. plain flour 1 tablespoonful warm water 
Pinch of salt 


To make 24 biscuits 
Method: Heat together the fat, sugar and syrup. Sift the flour, salt, spice and 
ginger into a bowl. Add the syrup mixture and the bicarbonate of soda dis- 
solved in the water and mix to a stiff dough. Form into 24 balls, place on 
greased baking trays and flatten slightly. Bake for 15 minutes with the Regulo 
set at Mark 3. 
Note: Self-raising flour should not be used for this recipe. 


Regulo Mark 4 
GINGER WAFERS : Time 10 Minutes 
4 oz. plain flour 14 oz. butter or margarine 
Pinch of salt 14 oz. caster sugar 
3 teaspoonful ground ginger 1 dessertspoonful treacle 
4 teaspoonful bicarbonate of soda i dessertspoonful milk 


To make 30 wafers 


Method: Sift together the flour, salt, ginger and bicarbonate of soda. Rub in 
the fat and mix in the sugar. Bind the dry ingredients together with the treacle 
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and milk. The mixture will be crumbly, but will press together when rolled out. 
Roll out very thinly and cut into rounds with a 2-in. fluted cutter. Place on 
greased baking trays and bake for 10 minutes with the Regulo set at Mark 4. 

Note: When using self-raising flour omit the bicarbonate of soda and make 
and bake as directed above. 


Regulo Mark 3 
GRANTHAM BISCUITS Time 30 Minutes 
4 oz. butter or margarine Pinch of salt 
4 oz. sugar 4 teaspoonful bicarbonate of soda 
egg 4+ teaspoonful ground ginger 
8 oz. plain flour 
To make 36 biscuits 


Method: Cream together the fat and sugar and beat in the egg. Sift in the flour, 
salt, bicarbonate of soda and ground ginger and work them gradually into the 
creamed mixture. Turn onto a floured board and knead lightly until smooth. 
Form into 36 balls about the size of walnuts. Place on greased baking trays 
and bake for 30 minutes with the Regulo set at Mark 3. 


Note: When using self-raising flour omit the bicarbonate of soda and make 
and bake as directed above. 


Regalo Mark 3 
LINCOLN GINGER BISCUITS Time 30 Minutes 
8 oz. plain flour 1 large egg . 
Pinch of salt 1 level teaspoonful bicarbonate of soda 
2 teaspoonfuls ground ginger 1 tablespoonful milk 
8 oz. Demerara sugar Almonds 


4 oz. butter or margarine 
To make 36 biscuits 
Method: Sift together the flour, salt and ginger and add the sugar. Rub in the 
fat and add the beaten egg and the bicarbonate of soda dissolved in the milk. 
Mix well and knead on a floured board. Form into 36 balls, place on greased 
baking trays and flatten a little. Place a split almond on each and bake for 30 
minutes with the Regulo set at Mark 3. 
Notes: 
(1) These biscuits should spread out during cooking, but will not do so if the 
mixture is too stiff. 
(2) When using self-raising flour omit the bicarbonate of soda and make and 
bake as directed above. 


AROO Regulo Mark 3 
MACAROONS Time 25 Minutes 
4 oz. caster sugar White of 1 large egg 
2 oz. ground almonds 1 teaspoonful water 
1 teaspoonful ground rice Rice paper 
A few drops of almond essence Split almonds 


To make 14 macaroons 


Method: Mix together the sugar, ground almonds and ground rice. Add the 
essence and unbeaten egg white and mix to a fairly stiff paste, adding the water 
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last. Beat well. Place the rice paper on greased baking trays and drop spoon- 


fuls of the mixture on. Brush the tops with water to give a glaze and place a 
split almond on each. Bake for 25 minutes with the Regulo set at Mark 3. 


OATCAKES Regulo Mark 4 
Time 30 Minutes 
6 oz. fine oatmeal 1 oz. melted lard or dripping 
2 oz. plain flour Boiling water 


4 teaspoonful salt 
To make about 18 oatcakes 


Method: Mix together the oatmeal, flour and salt. Add the melted fat and 
enough boiling water to make a firm paste. Roll out very thinly, cut into 
triangles and place on greased baking trays. Bake for 30 minutes with the 
Regulo set at Mark 4. 


Note: Self-raising flour can be used for this recipe. 


PITKAITHLY BANNOCKS Regulo Mark 3 


: Time 30 Minutes 
12 oz. plain flour 2 oz. finely-chopped orange peel 
Pinch of salt 2 oz. chopped blanched almonds 
4 oz. sugar 8 oz. butter or margarine 


To make 3 bannocks 
Method: Sift the flour and salt into a bowl and add the other ingredients. 
Squeeze all together until well mixed. Divide into three equal pieces and 
knead each until smooth. Form into rounds and place on greased paper on 
baking trays. Roll each piece into a round }-in. thick and pinch the edges with 
the thumb and finger. Bake for 30 minutes with the Regulo set at Mark 3. 


Note: Self-raising flour can be used for this recipe. 


Regulo Mark 4 
RICE BISCUITS Time 10 Minutes 
4 oz. ground rice 4 oz. butter or margarine 
4 oz. plain flour 1 teaspoonful vanilla essence or grated 
Pinch of salt lemon rind 
3 oz. sugar A little beaten egg 


4 teaspoonful baking powder 
To make 40 biscuits 


Method: Mix together the ground rice, flour, salt, sugar and baking powder. 
Rub in the fat, add the flavouring and mix to a dry dough with a little beaten 
egg. Roll out thinly and cut into rounds with a 2-in. fiuted cutter. Place on 
greased baking trays and bake for 10 minutes with the Regulo set at Mark 4. 

Note: When using self-raising flour omit the baking powder and make and 
bake as directed above. 


Regulo Mark 4 


ROLLED-OAT BISCUITS ‘Time 15 Minutes 
2 oz. plain flour 2 oz. sugar ‘ 
Pinch of salt 2 oz. butter or margarine 
4 teaspoonful baking powder A little milk 


4 oz. rolled oats 
To make 20 biscuits 
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Method: Sift together the flour, salt and baking powder and add the rolled 
oats and sugar. Rub in the fat and mix to a dry paste with the milk. Roll out 
}-in. thick, cut into rounds with a 2-in. plain cutter, place on greased baking 
trays and bake for 15 minutes with the Regulo set at Mark 4. 

Note: When using self-raising flour omit the baking powder and make and 
bake as directed above. 


Regulo Mark 3 
SHORTBREAD BISCUITS Time 17 Minutes 
12 oz. plain flour, or Pinch of salt 
8 oz. plain flour and 4 oz. caster sugar 
4 oz. rice flour or ground rice 8 oz. butter or margarine 


To make 36 biscuits 
Method: Sift together the flour and salt; add the sugar and fat. Squeeze all 
together until they form a smooth dough. Knead on a floured board, roll out 
}-in. thick and cut into rounds with a 2-in. fluted cutter. Place on ungreased 
baking trays and bake for 17 minutes with the Regulo set at Mark 3. 
Noie: Self-raising flour can be used for this recipe. 


; . Regulo Mark 3 
SHREWSBURY BISCUITS Time 15 Minutes 
4 oz. butter or margarine Pinch of salt 
4 oz. sugar Vanilla essence 


6 oz. plain flour 1 egg 

To make 28 biscuits 

Method: Cream together the fat and sugar, add the sifted flour and salt, 
vanilla essence and enough beaten egg to make a stiff paste. Roll out }-in. 
thick and cut into rounds with a 2-in. fluted cutter. Place on greased baking 
trays and bake for 15 minutes with the Regulo set at Mark 3. 


Note: Self-raising flour can be used for this recipe. 


Regulo Mark 3 
SPICE BISCUITS Time 20 Minutes 
2 oz. butter or margarine Pinch of salt 
2 oz. sugar 4 teaspoonful baking powder 
1 teaspoonful treacle 4 teaspoonful mixed spice 
4 oz. plain flour Beaten egg 


To make 16 biscuits 


Method: Cream together the fat and sugar and add the treacle. Add the sifted 
flour, salt, baking powder and spice with enough beaten egg to make a stiff 
dough. Roll out }-in. thick and cut into rounds with a 2-in. fluted cutter. Place 
on greased baking trays and bake for 20 minutes with the Regulo set at Mark 3. 

Note: When using self-raising flour omit the baking powder and make and 
bake as directed above. 


SPONGE MIXTURES 


Sponge cakes can be made with or without fat. Those to which fat is added 
stay moist longer, but fatless ones are lighter in mixture. 
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The various methods are given in detail in the recipes. The most important 
point to remember is that the eggs must be well beaten to incorporate as much 
air as possible. The creaming method sometimes employed is described on page 
243. Where the eggs are whisked, this must be continued until the mixture is 
thick enough to hold the impression of the whisk before the flour is lightly folded 
in. If the whisking is done over hot water the time is reduced, but care must be 
taken to ensure that the basin does not touch the water in the pan and this water 
must never be allowed to boil. 


Clarified fat: In some recipes clarified fat is added with the flour. To clarify the 
butter or margarine, heat it gently in a pan and then strain through fine muslin 
to remove the scum. Add whilst still liquid but not hot. 


GENERAL DIRECTIONS 


Sponge Cakes: Grease the tin and, if preferred, sprinkle with equal quantities 
of caster sugar and flour. 


Swiss Rolls: Grease the tin and line with greased paper. When the Swiss Roll 
is cooked, turn at once onto sugared paper over a cloth wrung out of hot water. 
Trim the edges and make a slit across one of the shorter sides about 1-in. from 
the edge. Spread with heated jam and roll up, starting at the slit edge. If the roil 
is to be filled with cream, cover with well-greased paper and roll up with the 
paper in the roll. When quite cold unroll gently, spread with cream and re-roll. 


Sponge Sandwiches: Grease the tins and, if preferred, sprinkle with flour. 
Divide the mixture evenly between the tins. Turn out onto sugared paper. 

Sponge Buns: Grease the tins and, if preferred, sprinkle with equal quantities 
of sugar and flour. Three-quarters-fill the tins with the mixture. 


Regulo Mark 3 
SPONGE CAKE (4) Time 1 Hour 
3 eggs 4 oz. plain flour 
6 oz. caster sugar Pinch of salt 


Cake tin: 7-in. diameter by 3-in. high 
Method: Whisk the eggs until blended, add the sugar and continue whisking 
over a pan of hot water until the mixture is thick. Remove from the heat and 
whisk until cool. Fold in the sifted flour and salt and transfer to the prepared 
cake tin (see above). Bake for 1 hour with the Regulo set at Mark 3. Cool 
slowly and turn out of the tin when the cake is almost cold. 
Note: Self-raising flour should not be used for this recipe. 


SPONGE CAKE (2) prio Mark \ynee. 
2 eggs 4 07. plaia flour 
4 oz, caster sugar Pinch of salt ’ 
1 tablespoonful warm water 4 teaspoonful baking powder 
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Method: Whisk the eggs until blended, add the sugar and whisk until the mix- 
ture has thickened and is lighter in colour (about 5 minutes). Add the water 
and fold in the sifted flour, salt and baking powder. Bake as directed below. 

Note: When using self-raising flour omit the baking powder and make and 
bake as directed above. 


Type Size of tin Regulo Time 

Sponge Cake 6-in, diameter Mark 3 45 minutes 

Swiss roll 9 in. by 12 in. Mark 6 11 minutes 

Sponge buns — Mark 5 15-17 minutes according 

to size 
Regulo Mark \_ see 

SPONGE CAKE (3) neue \ ioe 

3 eggs Pinch of salt 

3 oz. sugar 1 level teaspoonful baking powder 


3 oz. plain flour 


Method: Separate the egg yolks from the whites. Whisk the whites until very 
stiff and whisk in the yolks one at a time. Add the sugar and continue whisking 
until the mixture is thick and lighter in colour. Fold in the sifted flour, salt and 
baking powder. Bake as directed below. 

Note: When using self-raising flour omit the baking powder and make and 
bake as directed above. 


Type Size of tin Regulo Time 
Sponge cake 6-in. diameter Mark 3 50 minutes 
Swiss roll 9 in. by 12 in. Mark 6 12 minutes 
Sponge buns — Mark 5 15-17 minutes according 
to size 
Sponge sandwich 2X7-in. diameter Mark 5 15-18 minutes 


sandwich tins 


Regulo Mark 7 
CHOCOLATE SWISS ROLL (1) Time 10 Minutes 
2 eggs 4 teaspoonful baking powder 
4 oz. caster sugar 1 tablespoonful chocolate powder 
3 oz. plain flour 4 teaspoonful vanilla essence 
Pinch of salt 2 tablespoonfuls warm water 
Filling: 


Butter icing flavoured with vanilla or chocolate (see page 273) 
Swiss Roll tin: 9 in. by 12 in. 
Method: Whisk the eggs until blended, add the sugar and whisk until! the 
mixture is lighter in colour (about 5 minutes). Add the sifted flour, salt, 
baking powder and chocolate powder with the vanilla essence and warm 
water. Fold in carefully and pour into the greased and lined tin. Bake for 10 
minutes with the Regulo set at Mark 7. 


When cooked turn out onto a sugared paper, etc. (see page 267), trim the 
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edges and roll up with the sugared paper in the roll. Unroll carefully when cold 
and spread with the butter icing. Re-roll. 


Note: When using self-raising flour omit the baking powder and make and 
bake as directed above. 


CHOCOLA Regulo Mark 7 
C TE SWISS ROLL (2) Time 12 Minutes 
2 eggs : < 1 level tablespoonfu! cocoa 
Their weight in butter or margarine, Vanilla essence 
_sugar and plain flour + teaspoonful bicarbonate of soda 
Pinch of salt 1 tablespoonful warm water 
4 teaspoonful cream of tartar 
Filling: 
2 oz. butter or margarine 1 oz. ground almonds 
1 oz. icing sugar A few drops almond essence 
or 


Butter icing flavoured with vanilla (see page 273) 
Swiss Roll tin: 9 in. by 12 in. 


Method: Cream together the fat and sugar and beat in the eggs one at a time. 
Add the sifted flour, salt, cream of tartar and cocoa with the vanilla essence 
and with the bicarbonate of soda dissolved in the warm water. The mixture 
should be light and soft enough to spread evenly. Transfer to the greased and 
lined tin and bake for 12 minutes with the Regulo set at Mark 7. Roll up, etc., 
as given on page 267. Fill with either of the fillings when cold. 


Notes: 

(1) As this roll contains fat it does not become dry quickly. 

(2) When using self-raising flour omit the cream of tartar and bicarbonate of 
soda and make and bake as directed above. 


Regulo Mark 4 


GENOESE SPONGE Time 15 Minutes 
3 oz. butter or margarine 3 eggs 
3 oz. plain flour 4 oz. caster sugar 
Pinch of salt 


Swiss Roll tin: 9 in. by 12 in. 


Method: Clarify the fat (see page 267) and cool. Sift the flour and salt together. 
Whisk the eggs and sugar over hot water until they are light in colour and 
thick. Remove from the pan and whisk until cool. Fold in the flour and salt 
with the fat. Transfer to the greased and lined tin and bake for 15 minutes with 
the Regulo set at Mark 4. Turn out and cool on a wire tray. 


Note: Self-raising flour can be used for this recipe. 


This sponge can be used to make a very large variety of small fancy cakes. 
Cut it into the shapes required and finish in any of the following ways: 
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(1) Cut in two layers and spread with jam or other filling. Coat with glacé 
icing (see page 274); any colouring afid flavouring can be used. Decorate 
with nuts, cherries, etc. 

(2) Pipe butter icing (see page 273) on the top of each cake in a fairly high 
swirl. When the butter icing is firm coat the whole cake with glacé or 
boiling water icing (see pages 272, 274). Decorate with small flowers made 
from Royal icing (see page 274) or icing of a different colour. 

(3) Cover the top of each cake with almond icing (see page 272) and when dry, 
coat and decorate as in (2) above. 

(4) Coat the cakes with glacé or boiling water icing; decorate the sides with 
chopped nuts and the tops with cherries and angelica. 


(5) Coat the cakes with icing and sprinkle with coconut. 


Regulo Mark 4 
LEMON CHEESE SANDWICH Time 15 Minutes 
3 eggs Pinch of salt 
3 oz. caster sugar Grated rind of 4 lemon 
1 oz. butter or margarine Lemon cheese (see page 132) 


3 oz. plain flour 
Two 7-in. diameter sandwich tins 

Method: Whisk the eggs until blended, add the sugar and whisk over hot 
water until the mixture thickens. Remove from the heat and continue whisking 
until the mixture is thick and creamy and retains the impression of the whisk. 
Clarify the fat (see page 267) and pour it down one side of the bowl into the 
mixture. Fold in the sifted flour and salt with the lemon rind. Transfer the 
mixture to the two prepared sandwich tins and bake for 15 minutes with the 
Regulo set at Mark 4. 

When cool, cover one half thickly with lemon cheese, place the other on top 
and dredge with icing sugar or cover with lemon juice (see page 273). 


Note: Self-raising flour can be used for this recipe. 


Regulo Mark 5 
NUT SANDWICH Time 20 Minutes 
4 oz. butter or margarine Pinch of salt 
4 oz. sugar 1 teaspoonful baking powder 
2eggs 2 oz. chopped nuts 
5 oz. plain flour 1 tablespoonful warm water 


Two 7-in. diameter sandwich tins 
Method: Cream together the fat and sugar and beat in the eggs one at a time. 
Add the sifted flour, salt and baking powder with the chopped nuts and warm 
water. Mix well and transfer to the greased “ipl tins. Bake for 20 minutes 
with the Regulo set at Mark 5. 


Note: When using self-raising flour omit the baking powder and make and 
bake as directed above. 
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PARISIAN CAKE Regulo Mark 3 
s Cc Time—Cake 50 Minutes 
Meringue 20 Minutes 
Cake: 
3 eggs 3 oz. plain flour 
3 oz. caster sugar Pinch of salt 
Meringue: 
3 egg whites 4 oz. caster sugar 
To finish: 
4 glass sherry or apricot juice Apricot and raspberry jam 


Cake tin: 6-in. diameter by 3-in. high 
Method: Whisk the eggs until blended, add the sugar and whisk over hot 
water until thick. Remove from the heat and continue whisking until cool. 
Add the sifted fiour and salt and fold in carefully. Transfer to the greased cake 
tin and bake for 50 minutes with the Regulo set at Mark 3. 

When the cake is cold, whisk up the egg whites until very stiff and then fold 
in the sugar. Make a few holes in the top of the cake with a skewer and pour 
in the sherry or apricot juice. Place the cake on a greased baking tray. Cover 
the top and sides of the cake with the meringue, making four wells in the top. 
Put on the bottom of the oven for 20 minutes with the Regulo set at Mark 3 to 
set the meringue. Fill the wells with the jams. 


Note: Self-raising flour can be used for this recipe. 


Regulo Mark 5 
VICTORIA SANDWICH Time 15-26 Minutes according to 


the degree of browning preferred 


4 oz. butter or margarine Pinch of salt 

4 oz. sugar 1 teaspoonful baking powder 
2 eggs 1 tablespoonful warm water 
4 oz. plain flour 


Two 7-in. diameter sandwich tins 
Method: Cream together the fat and sugar and beat in the eggs one at a time. 
Add the sifted flour, salt and baking powder with the warm water. Mix well. 
Transfer to the prepared tins and bake for 15-20 minutes with the Regulo set 
at Mark 5. 
Note: When using self-raising flour omit the baking powder and make and 
bake as directed above. 
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ICINGS 
ALMOND ICING (or PASTE) 
1 Ib. icing sugar 1 tablespoonful rum 
4 oz. caster sugar 4 teaspoonful almond essence 
10 oz. ground almonds 1 teaspoonful lemon juice 
3 eggs, or their equivalent in yolks or 


whites only 
Method: Sift the sugar to remove any lumps and mix with the ground almonds. 
If eggs or egg yolks are used, beat them in a basin over a pan of hot water until 
slightly cooked. If egg whites are used, beat slightly. Add gradually to the sugar 
and almonds with the rum, almond essence and lemon juice, working first 
with a wooden spoon, and then with the hand, to attain a smooth paste of 
such consistency that it will roll out without cracking. 


Notes: 

(1) This quantity makes about 24 Ib. of paste, sufficient to cover two cakes 
weighing 3-34 lb. each. 

(2) A richer mixture can be made by i increasing the weight of ground almonds 
until equal quantities of almonds and sugar are used. 

(3) This icing can be coloured and used for decoration in the shape of leaves, 
flowers, etc. 


AMERICAN FROSTING (or ICING) 


1 Ib. granulated sugar A few drops of vanilla essence 

4 pint water Whites of 2 eggs 

Pinch of cream of tartar 

Method: Soak the sugar in the water in a thick metal saucepan for about 
1 hour. Heat gently, stirring until the sugar has dissolved, then add the cream 
of tartar, cover the pan with a lid and bring the syrup to the boil. Remove the 
lid, put a sugar thermometer in the syrup and boil until the temperature 
reaches 238°F, Remove from the burner and add the vanilla essence. 

Have ready the stiffly-beaten egg whites and pour the syrup over them very 
slowly, whisking the whole time. Whisk until the icing begins to thicken. Pour 
quickly over the cake previously coated with almond icing. When the cake is 
evenly coated, roughen the surface with a whisk or palette knife and, if liked, 
decorate with flowers or other decorations. 

The icing sets very quickly, so decorations must be ready before the icing is 
made. 


BOILING WATER ICING—Basic Recipe 


Icing sugar Flavouring and colouring 
Boiling water 


Method: Sift some icing sugar and put it into a basin. Stir with a wooden 
spoon while adding boiling water, a little at a time, until a smooth coating 
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consistency is attained. If the icing is made too thin extra sugar can be added. 
Add flavouring and colouring to taste. Pour over the cake and spread with a 
knife dipped in hot water. Do not move the cake until the icing is set. 

The following variants may be made using the basic Boiling Water Icing 
recipe: 

Almond Icing: Add almond essence. 


Chocolate Icing: Add plain chocolate which has been warmed sufficiently to 
melt it, or chocolate powder dissolved in a little boiling water, and one or two 
drops of vanilla essence. Beat a small piece of butter into the chocolate icing 
to give a glossy finish. 

Coconut Icing: Add coconut essence and decorate with desiccated coconut. 

Coffee or Mocha Icing: Mix with boiling strong coffee instead of water, or 
add coffee essence. 

Lemon Icing: Add grated lemon rind and lemon juice, or peel the rind thinly 
from the lemon and simmer in water and lemon juice. Strain and use this 
liquid instead of boiling water. Add lemon colouring. 

Orange Icing: As for Lemon Icing, substituting orange for lemon and 
adding orange colouring. 


Pineapple Icing: Add pineapple essence and a little yellow colouring. 


BUTTER ICING 


6 oz. sifted icing sugar, or caster sugar 3 oz. butter or margarine | 
and icing sugar mixed Flavouring and colouring 


Method: Beat the sugar and fat to a light cream; add the flavouring and 
colouring. Use for decorating or filling sponge cakes, chocolate rolls, etc. 


CHOCOLATE ICING (1) 


1 oz. chocolate 4 oz. butter or margarine 

1 tablespoonful water Vanilla essence 

4 oz. sifted icing sugar 

Method: Put the chocolate and water into a small saucepan and dissolve 
without boiling. Beat in the icing sugar gradually until a coating consistency is 
attained. Beat in the fat and vanilla essence and use at once. 


CHOCOLATE ICING (2) 


6 oz. butter or margarine - 1 teaspoonful vanilla essence 
12 oz. sifted icing sugar 5 tablespoonfuls strong coffee 
5 tablespoonfuls cocoa (about) 


Method: Cream the fat, then add the mixed sugar and cocoa gradually and 
continue beating until light and fluffy. Add the vanilla essence and then the 
coffee a little at a time to give a spreading consistency. 

Use at once for decorating or filling. 
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GLACE ICING 
Icing sugar Flavouring and colouring 
Tepid water 
Method: Sift the icing sugar and put it into a basin. Mix with a wooden spoon 
and add tepid water, a little at a time, until of a smooth coating consistency. 
Add flavouring and colouring to taste. If this icing is to be used for coating 
several cakes, warm the icing by standing the basin in a pan of hot water if it 
becomes too stiff. 


ROYAL ICING 
1 lb. icing sugar (approx.) A few drops of blue (optional) _ 
1 teaspoonful lemon juice 1 dessertspoonful glycerine (optional) 


Whites of 2 eggs 
Method: Sift the icing sugar. Mix the lemon juice and egg whites in a bowl and 
gradually add the icing sugar. Beat with a wooden spoon for 10-15 minutes 
until the icing is smooth and white. A few drops of blue can be added to 
prevent the icing developing a yellowish tinge when kept, and glycerine to 
prevent the icing becoming brittle. It should be stiff enough to hold the spoon 
standing in it. Cover the cake with the icing, smoothing it with a knife dipped 
in hot water. 

Enough icing for decorating the cake can be made at the one time and kept 
in a basin covered with a damp cloth. 


TRANSPARENT ICING 
1 Ib. loaf or granulated sugar Pinch of cream of tartar 
4 pint water 1 teaspoonful lemon juice 
Method: Put the sugar and water into a pan, heat slowly, and stir until the 
sugar is dissolved. Add the cream of tartar, cover with a lid and bring the 
syrup to the boil. Remove the lid, put a sugar thermometer in the syrup and 
boil until the temperature reaches 228°F. Remove from the burner, pour into 
a cold basin and add the lemon juice. Beat until thick, then pour it over the 
cake previously iced with Royal icing. This will ensure a smooth icing onto 
which the decoration can be piped. 


FILLINGS 
CHOCOLATE FILLING 
1 oz. chocolate or 1 tablespoonful 8 oz. icing sugar 
chocolate powder Vanilla essence 


4 oz. butter or margarine 


Method: Break up the chocolate and stand it in a basin in a pan of warm water 
until melted, or dissolve the chocolate powder in a little warm water. Beat the 
fat and sugar to a cream and add the chocolate and the vanilla essence. 


NUT FILLING 


Make like Chocolate Filling, substituting 2-3 oz. finely-chopped nuts for the 
chocolate, and almond essence for the vanilla essence. 
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CHESTNUT CREAM 


4 oz. sweet chestnuts 1 oz. sugar 
1 teaspoonful sugar 4 oz. cornflour 
14 oz. butter or margarine + pint milk 


Method: Skin, boil and mash the chestnuts, adding 1 teaspoonful sugar. 
Cream the fat and the 1 oz. sugar until! soft. Blend the cornflour with a little 
of the milk, heat the rest of the milk in a pan, add the blended cornflour, stir, 
and boil for 3 minutes. Allow to cool, then beat it into the creamed fat and 
sugar. Mix in the chestnuts. Use as a cake filling when cold. 

Note: This recipe can be varied by omitting the chestnuts and 1 teaspoonful! 
sugar and replacing with: 
(a) chopped nuts; 
(b) chopped apple, pear, apricot or peach with a little sugar; 
(c) grated chocolate; 

_(d) 1 tablespoonful of jam or jelly. 


CONFECTIONER’S CUSTARD (1) 


1 oz. butter or margarine 1 whole egg 

1 oz. flour Yolk of 1 egg 
4 pint milk Pinch of salt 

2 oz. sugar Vanilla essence 


Method: Make a sauce from the fat, flour and milk, boiling for 5~7 minutes 
until smocth and glossy (see Section 12). Add the sugar and cool for a few 
minutes while beating. Then add the eggs, salt and vanilla essence. Beat well 
and cook without boiling until thick. Use when cold. 

CONFECTIONER’S CUSTARD (2) 
4 oz. cornflour Vanilla essence 
$ pint milk 1 egg 
1 teaspoonful sugar 
Method: Blend the cornflour smooth with a little of the milk. Heat the rest of 
the milk, add the blended cornflour and boil for 3 minutes, stirring well. Add 
the sugar, vanilla essence and the beaten egg. Cook without boiling to thicken 
the egg. Use when cold. 


MARSHMELLOW TGPPING or FILLING wt ee 
4 oz. sugar 1 teaspoonful gelatine 
+ pint water Fiavourng 


1 dessertspoonful glucose 

Method: Put the sugar, water, glucose and gelatine into a pan and mix well. 

Bring to boiling point and boil for 1 minute. Pour into a bowl, add the flavour- 

ing and allow to cool a little. Beat until thick and use at once for icing or 

filling cakes. 

Notes: 

(1) This quantity will fill two 7-in. sponge sandwiches. 

(2) If the filling is not used at once it will become too stiff, but may be softened 
again by standing the bowl in hot water. 
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MINCEMEAT 
14 Ib. raisins, stoned 1} lb. brown sugar 
1 Ib. candied peel Rind of 1 lemon and 1 orange 
2 Ib. apples Juice of 4 lemon and 4 orange 
1 Ib. sultanas 1 oz. mixed spice 
1 Ib. currants 4 grated nutmeg : 
1 lb. finely-chopped suet 4 pint brandy, rum or beer (optional) 


Method: Mince the raisins, peel, apples, half the sultanas and half the currants 
twice. Then add the remainder of the fruit, the suet, sugar, rind, juice, spice, 
nutmeg and brandy, if used. Mix well and leave in a covered bowl. Stir once a 
day for a week. Put into jars, leaving once inch space at the top. Cover with 


jam-pot covers. 
Mincemeat should be kept a few weeks before using. 


MOCK CREAM 
Method: Place an unopened tin of evaporated milk in a saucepan, cover with 
cold water, bring to the boil and boil for 20 minutes. Cool, and leave in a 
refrigerator or cold water overnight (or longer). When required, open the tin 
and whisk until stiff. For sweet dishes, add 2 oz. sugar. 


REDCURRANT CREAM 
Redcurrant jelly (see page 291) White of 1 egg 
Method: Put the jelly and egg white into a basin. Whisk well together and use 
as a filling for sponge cakes. 


WALNUT FILLING 


3 tablespoonfuls ground almonds 1 tablespoonful chopped walnuts 
1 teaspoonful vanilla essence or orange 3 tablespoonfuls apricot jam 
juice 


Method: Mix all the ingredients together and use as a filling for biscuits, 
sandwich cakes or petits fours. 


SWEETMEATS 


Sweetmeats can be divided into two classes: 
(1) Uncooked sweets; 
(2) Cooked sweets. 


UNCOOKED SWEETS 


These are the easier kind for an amateur to make, but cannot be kept for very 
long. The sweets must be well dried before they are packed with greaseproof 
paper or waxed paper between the layers. 
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CREAMS 
FOUNDATION RECIPE 

White of 1 egg Flavouring and colouring 
Icing sugar, sifted 
Method: Beat the egg white for a second or two and then work in sufficient 
icing sugar, flavouring and colouring to make of a firm consistency. Turn onto 
a board or slab dusted with icing sugar and knead until smooth. Form into 
smaall balls in the hand or roll out }-in. thick and cut into rounds with a small 
cutter. Leave to dry. 

The following variants are possible: 

Coffee Creams: Add sufficient coffee essence to give a good flavour. 

Coffee Walnut Creams: Roil coffee creams into small balls and press half a 

- shelled walnut firmly on top. 

Lemon Creams; Mix grated lemon rind with the sugar. Add lemon colouring. 

Orange Creams: Mix grated orange rind with the sugar. Add orange 
colouring. 

Note: Lemon and orange creams can be made by substituting lemon or 
orange juice for the egg white. 

Peppermint Creams: Add oil of peppermint. Peppermint essence can be 
used, but more is required. 

Noite: When making peppermint creams, milk can be used instead of egg 
white. 

Rum Creams: Add rum or rum essence to give a good flavour. Green 
colouring can be added. 


MARZIPAN 
8 oz. ground almonds Whites of 2 eggs 
4 oz. icing sugar Almond essence 


4 oz. caster sugar 

Method: Mix together the ground almonds and sugar. Beat up the egg whites 
lightly and mix into the almonds and sugar until the mixture will cling together, 
adding more egg white if necessary. Use as Cooked Marzipan (see page 282) 
for making fruits, vegetables, chocolate potatoes, etc. 


STUFFED DATES 

Method: Use whole dates and split along the top with a sharp knife. Remove 
the stone and replace it with: 

(2) pieces of walnut; 

(b) a whole shelled almond; 

(c) marzipan, almond paste or mock almond paste; 

(d) chopped glacé cherries. 
Roll the stuffed dates in granulated sugar and place each in a small paper 
sweet cup. 
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TRUFFLES 
4 oz. plain chocolate, grated Vanilla essence 
2 oz. icing sugar, sifted Chocolate nibs, or grated chocolate 


A little cream 

Method: Mix the chocolate and icing sugar together. Add cream and vanilla 
essence to bind to a stiff paste. Form into balls and roll them in the chocolate 
nibs or grated chocolate. 


RUM TRUFFLES 
Use the above recipe, substituting rum for the vanilla essence. 


COOKED SWEETS 


For the successful making of these sweets a sugar thermometer is really 
advisable, although toffee can be tested for setting point by dropping it into cold 
water. Use strong pans of aluminium. 


GENERAL RULES FOR MAKING COOKED SWEETS 


(1) Leave the sugar to soak for some time in the water, milk or other liquid used 
before heating, and do not let the mixture boil before the sugar is completely 
dissolved. 

In such recipes as Fondant, Barley Sugar and Almond Rock, should diffi- 
culty be experienced in dissolving the sugar before boiling point is reached, 
add a little extra water. This will not affect the result but will increase the 
boiling time a little. 


(2) Use a large pan, for the syrup will rise when it boils. 
(3) Stir as little as possible during the actual boiling of the ingredients. 


(4) Cover the pan with a lid until the syrup boils. The steam condensing on the 
lid will help to prevent sugar crystallising on the sides of the pan. If crystals 
do form, they should be removed with a clean brush dipped in cold water. 


(5) Place the sugar thermometer in the boiling syrup. Withdraw the pan from the 
burner as soon as the correct temperature is reached. Clean the thermometer 
in hot water. 


(6) Quickly turn the cooked mixture out of the pan and do not scrape hardened 
pieces from the sides into the smooth mixture. These scrapings can be 
dissolved again with the addition of more liquid. 


(7) Cream of tartar or glucose is added to the sugar to prevent crystallising. The 
glucose also gives a glaze to the sweets. 


(8) Caramels and toffees are best wrapped, when cold, in wax or greaseproof 
papers and kept in an airtight tin. Jellied sweets must be kept well-rolled in 
sifted icing sugar. Allow them to dry for two or three days, turning them over 
in the sugar as the surface becomes dry. 
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ALMOND ROCK 


1 Ib. loaf or granulated sugar 4 Ib. blanched almonds 

4 pint water Almond essence 

4 oz. glucose 

Method: Soak the sugar and water in a pan and then heat slowly until the 
sugar has dissolved. Add the glucose. Dry and lightly brown the almonds ona 
tin in the oven. Boil the syrup to 290°F. and add the almond essence. Con- 
tinue boiling for a few minutes until the syrup is a light brown colour, add the 
hot almonds and pour into oiled tins. This rock sets into a very hard sweet and 
must be broken with a sweet hammer. Wrap in greaseproof paper and keep 
in tins, 


BARLEY SUGAR 


1 Ib. loaf or granulated sugar A few drops of lemon juice 
% pint water A few drops of vanilla essence 
Pinch of cream of tartar, or 1 tablespoon- 

ful glucose 


Tin: 7 in. by 10 in. 

Method: Soak the sugar and water in a pan for 1 hour or longer, and then stir 
over a low flame until the sugar has dissolved. Add the cream of tartar and 
bring to boiling point. Using the thermometer, boil until the temperature 
reaches 245°F. Add the lemon juice and boil to 312°F. Remove at once from 
the burner, add the essence and allow to stand until the bubbles have disap- 
peared. Pour onto an oiled slab or tin. While the barley sugar is cooling, mark 
it into squares or cut it into strips with an oiled knife and twist with damp 
hands. When quite cold pack into airtight jars or tins. 


CANDY-TREACLE 
4 |b. treacle, golden syrup or a mixture of 1 dessertspoonful lemon juice 
both 4 teaspoonful bicarbonate of soda 
6 oz. soft brown sugar 1 teaspoonful vinegar 
1 oz. butter For oiling—olive oil or lard 


Tin: 9 in. by 12 in. 

Method: Place all the ingredients except the bicarbonate of soda and vinegar 
in a large pan. Heat slowly, stirring until the sugar is dissolved, then bring to 
boiling point. Using the thermometer, continue boiling to 290°F, Remove 
from the heat and add the bicarbonate of soda dissolved in the vinegar. Pour 
into an oiled tin. As the edges of the candy cool, turn them into the hot mix- 
ture with a palette knife so that the whole cools together. As soon as the 
mixture is cool enough to handle, remove it from the tin and shape into a 
thick roll. Place over a hook and pull out. Fold again over the hook and con- 
tinue folding and pulling over the hook until the mixture becomes a light 
colour and stiffens. Pull into thin strips and mark into pieces with a knife. 
When cold, snap through the markings. 


The candy can be pulled by two people if no hook is available. 
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COCONUT ICE 


2 lb. loaf sugar 6 oz. coconut (shredded if fresh coconut 
% pint milk or coconut milk is used) : 
Pinch of cream of tartar Coffee essence, or peppermint flavour- 


ing and pink colouring 

Methed: Put the sugar and milk into a pan and leave to soak. Then heat 
slowly, stirring until the sugar has dissolved; add the cream of tartar. Bring to 
the boil, and, using the thermometer, boil to 235°F. Add the coconut and cook 
for 1 minute. Pour two-thirds of the mixture into an oiled tin. The mixture 
should run smoothly into the tin. To the remaining third add the flavouring 
and colouring, and pour over the white mixture. Spread evenly with a knife, 
leave to set, cut into bars and wrap in greaseproof paper. This sweet should 
not be stored for more than a day or two. 


COOKED CREAMS or FONDANT—FOUNDATION RECIPE 
2 Ib. granulated sugar 1 dessertspoonful glucose 
% pint water 
Method: Put the sugar and water in a pan and soak for 1 hour or longer. Heat 
slowly, stirring until the sugar has dissolved, then add the glucose and cover 
with a lid until boiling point is reached. Using the thermometer, heat to 
235-239°F. Leave to stand until the bubbles have disappeared, then pour 
gently into a wide bow! that has been rinsed in cold water, or onto a dampened 
slab. Leave to cool, then stir with a wooden spoon or spatula until quite 
smooth. The fondant will become granular if stirred too soon. 

To use: Work in colouring and flavouring and form into shapes as for 
uncooked creams (see page 277). 

To store: Pack into a jar, cover with waxed paper, place a folded damp 
cloth on this and cover with a plate. Re-damp the cloth as necessary. 

This fondant can be used for icing cakes or for making sweets. When used 
as icing it must be diluted with water, warmed, flavoured and coloured. 

To mould: Put some cooked fondant into a small saucepan that has a 
pouring lip, add a little water, flavouring and, if necessary, colouring. Warm to 
a pouring consistency. The fondant must not boil or it will become dull. 

Pour into dry rubber moulds or into damp tin sweet moulds. Turn out when 
set, and dry on greaseproof paper. 

Note: Rubber moulds are the most satisfactory but are very expensive. The 
tin ones are like small cutters, but with sloping sides. They should be placed 
wide side uppermost to fill and turned upside down when the creams are set, 
so that the contents may fall out easily. 


FUDGE 
Use a thick pan when making fudge. 


CHOCOLATE FUDGE (1) 


2 Ib. granulated or soft brown sugar 4 oz. butter or margarine 
4 pint milk 1 teaspoonful vanilla essence 
3 tablespoonfuls cocoa, or 6 oz, chocolate 

powder 
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Method: Put the sugar and milk into a pan and soak for 1 hour or longer. Add 
the cocoa or chocolate powder and the fat. Heat over a low flame, stirring until 
all the sugar has dissolved. Bring to boiling point and, using the thermometer, 
boil to 235-239°F., stirring occasionally to prevent burning. Remove from the 
burner, add the essence and leave to cool slightly. Then beat until the mixture 
is thick. Pour into oiled tins and mark into squares with a pointed knife just 
before the fudge sets. When quite cold, divide into pieces and store in an air- 
tight tin with greaseproof paper between the layers. 
The quantities given are sufficient for 2} lb. fudge. 


CHOCOLATE FUDGE (2) 


1 lb. granulated sugar 5 oz. plain chocolate 
1 oz. butter or margarine 2 tablespoonfuls water 
4 pint unsweetened condensed milk 1 teaspoonful vanilla essence 


Method: Put all the ingredients except the vanilla essence into a large sauce- 

pan. Heat gently, stirring until the sugar has dissolved and, using the ther- 

mometer, boil to 235-239°F., stirring occasionally to prevent burning. 

Remove from the heat, add the vanilla essence and leave to cool slightly. 
Proceed as for Method (1) above. 


FRUIT FUDGE 


Methed: As for Chocolate Fudge (1), omiiting ithe cocoa or chocolate and 
adding 8 oz. washed dried fruit (e.g., dates, raisins, sultanas) with the vanilla 
essence. 


NUT or GINGER FUDGE (i) 


24 Ib. granulated sugar 4 oz. butter or margarine 
4 pint milk 8 oz. chopped nuts or chopped stem 
ginger 


Method: As for Chocolate Fudge (1), adding the nuts or ginger after the 
boiling is finished. 


NUT or GINGER FUDGE (2) 


Methed: As for Chocolate Fudge (2), omitting the chocolate, water and 
vanilla essence, and adding 3 oz. chopped nuts or chopped stem ginger when 
the fudge is cooked. 


VANILLA FUDGE 


Method: Use the recipe and method for Chocolate Fudge (1), omitting the 
cocoa or chocolate powder and increasing the vanilla essence to 14 teaspoon- 
fuls. 
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MARSHMALLOWS 
13 oz. granulated sugar 1 teaspoonful vanilla essence 
4 pint water 3 teaspoonful salt 
2 tablespoonfuls gelatine Icing sugar 


3 tablespoonfuls warm water 

Method: Put the sugar and water in a pan, heat slowly and stir until the sugar 
has dissolved Bring to boiling point and, using the thermometer, boil to 
235-239°F. Meanwhile, dissolve the gelatine in the water (use a large bowl) 
and add to it the vanilla essence and salt. Pour the syrup over this, whisking 
until the mixture is white, cool and stiff. Pour into a tin which has been 
greased and coated with icing sugar. When set cut into squares and roll in 
icing sugar. 


MARZIPAN (COOKED) 


1 lb. loaf sugar 12 oz. ground almonds 
4 pint water A few drops of almond or rum essence 
4 teaspoonful cream of tartar Whites of 2 eggs 


Method; Put the sugar and water into a pan and leave to soak for 1 hour. Heat 
over a low flame, stirring until the sugar has dissolved and then bring to 
boiling point. Add the cream of tartar and, using the thermometer, boil to 
235-239°F. Remove from the burner and stir in the ground almonds and 
essence. Cool for a few minutes and then add the lightly-beaten egg white and 
mix well. Turn onto a slab sprinkled with caster sugar, leave until cool enough 
to handle and then knead well. The marzipan can be used at once, or it will 
keep for several months if wrapped in greaseproof paper. Re-knead before 
using. 


MARZIPAN CHOCOLATE POTATOES 


Method: Roll shaped marzipan potatoes in chocolate powder and press small 
slices of almond in to represent shoots. 


MARZIPAN FANCIES 


Cake crumbs Marzipan 
Jam. ; White of egg 
Flavouring of vanilla, brandy or rum Chopped nuts 


Method: Mix the cake crumbs with sufficient jam and flavouring to make 
them cling together. Shape into balls and leave to harden. 

Roll the marzipan thinly and cut into pieces. Wrap a piece round each bail 
and shape neatly. Brush over with egg white and roll in the chopped nuts. 


MARZIPAN FRUITS and VEGETABLES 

Divide the marzipan into small pieces and shape each piece as a fruit or 
vegetable. When making oranges, roll the balls on a grater to produce the 
appearance of rough skin. Leave on greaseproof paper for a day to harden. 
Paint with vegetable culinary colourings slightly diluted with a little water. A 
little gum arabic can be added to give a gloss. 

A clove can be pressed into one end of an apple or pear to represent the 
calyx. 
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MARZIPAN LEAVES and STALKS 
Work some green colouring matter into a little marzipan until it is evenly 
distributed. Roil out on a sugared slab and cut into leaf shapes. Leave to dry. 
Colour another piece with brown colouring or chocolate and roll out to 
resemble stalks. Leave to dry. 


NOUGAT 
6 oz. icing sugar, sifted 6 oz. almonds 
4 oz. honey 1 oz. pistachio cHSPDed. ang warmed 
1 teaspoonful glucose, or a pinch of nuts in, fhe,oven 
cream of tartar 2 oz. glacé cherries, chopped and rolled 
Whites of 2 eggs in icing sugar 


8 oz. icing sugar for packing 


Method: Mix together in a bowl the sugar, honey, glucose and egg whites. Beat 
for about 5 minutes and then stand the bow] over a pan of hot water which 
must not be allowed to boil. Continue beating the mixture whilst it is heated 
and continue until it is quite stiff and thick (30-45 minutes). Keep scraping the 
mixture down from the sides of the bowl or it will harden. 

Remove from the hot water, add the warm nuts and the cherries and mix 
quickly. Turn onto the 8 oz. icing sugar (sifted) on a slab and roll until the 
mixture has absorbed as much of the sugar as possible. Shape into a ball. Line 
a shallow tin first with greaseproof paper and then with rice paper, and place 
the nougat in this. Cover with another sheet of rice paper and another sheet of 
greaseproof paper. Cover this with another tin or a piece of wood and stand a 
heavy weight on top. When quite cold remove the weight, etc., and the papers, 
and cut into pieces with a sharp knife. Wrap in waxed paper for storing. 


RASPBERRY DELIGHT 
8 oz. raspberries 1 ib. loaf sugar 
2 oz. gelatine Icing sugar 
Methed: Place the raspberries i in a saucepan and cover them with cold water. 
Stew until soft and pulpy, strain, and add water to the juice to make up to half 
a pint. Soak and dissolve the gelatine and sugar in the juice, bring to the boil 
and boil for 2 minutes. Pour into a shallow tin which has been dipped into cold 
water. When quite cold and set, turn out onto sifted icing sugar. Cut into 
squares, rolling each piece in the sugar. Leave to dry for a day or two, turning 
occasionally and keeping the surface covered with sugar. When a dry crust has 
formed on the outside, pack into wooden boxes. 


EVERTON TOFFEE 


3 tablespoonfuls water 2 tablespoonfuls syrup 
5 oz. butter or margarine 12 oz. moist brown sugar 


Method: Put all the ingredients into a pan. Heat gently, stirring until the sugar 
is dissolved. Bring to boiling point and, using the thermometer, boil to 290°F. 
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Pour into a greased tin and mark into squares with a knife as soon as the 
toffee is sufficiently cooled. Wrap each piece in greaseproof paper and store in 
an airtight tin. 

If a thermometer is not available, toffee can be tested by dropping a little of 
the mixture into cold water and then removing it. It should snap and break 
easily when cold. 


TOFFEE APPLES 


1 lb. sugar Pinch of cream of tartar, or 1 table- 
4 pint water spoonful glucose 
2-4 oz. butter or margarine (optional) A ees drops of lemcn juice 

Apples 


Method: Place the sugar and water in a strong pan. The pan must not be too 
large or it will be difficult to dip the apples later. Heat slowly, stirring until the 
sugar has dissolved, and add the fat and cream of tartar or glucose. Bring to 
boiling point and, using the thermometer, boil to 280°F. Add the lemon juice. 

Have the apples ready peeled. They may be cored, but it is easier to leave 
the cores in if the apples are to remain whole. The apples may alternatively be 
cut into quarters. Lift each apple with a small stick and dip into the toffee. Lift 
out, twist and drain a moment, and then stand the apple on greaseproof 
paper until set. Use the same day. 


TREACLE TOFFEE 


1 lb. Demerara sugar 2 oz. butter or margarine 

24 oz. water 1 dessertspoonful vinegar 

6 oz. treacle or golden syrup 

Method: Dissolve the sugar in the water, add the treacle and fat, bring to the 
boil and, using the thermometer, boil to 300°F. Remove from the heat, add 
the vinegar and pour into a greased tin. Mark into squares with a knife 
as soon as the toffee is sufficiently cooled. Wrap in greaseproof paper and 
store in an airtight tin. 
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Many housewives are proud of their own particular recipes for jams, jellies, 
marmalade and pickles. 

Whilst it is impossible to include all such recipes in this book general directions 
and basic principles involved in the making of these preserves are given. After 
reading these it should be found easy to make any type of jam, jelly, etc., and 
even to mix the various fruits or vegetables with good results. 


JAMS 
Fruit: The fruit used for jam making should be dry and not over-ripe. In wet 


_ or over-ripe fruit bacterial action will have started and may not be destroyed by 


boiling. If it survives it will cause mould to form during storage. 
- To obtain a satisfactory ‘set’ to the jam it is necessary to extract the pectin 
from the fruit by simmering, which is done more easily when acid is also present, 
Many fruits contain both pectin and acid, as indicated in the chart below, but 
for those which do not, by mixing two fruits, e.g., blackberries and apples. 
gooseberries and strawberries, or by adding some acid, usually lemon juice or 
tartaric acid, sufficient pectin can be made available. Pectin also may be added. 
The pectin forms a ‘gel’ after boiling with sugar, but if the sugar is added too 
early, the skins of the fruit are toughened, the texture of the jam is spoiled and a 
darker-coloured jam results. 
It is advisable to wash the fruit just before it is to be used. 


Fruits rich Fruits deficient sine pet ovals J on - 
im pectin in pectin for jam making ned 

Blackberries Ripe Cherries Apples (sour)* Ripe fruits, 
Cranberries Rhubarb Blackberries (early) especially 
Currants Ripe Strawberries ; Cranberries Black Cherries, 

(Red and Black) | Vegetabie Currants Blackberries 
Damsons Marrow Damsons (late), 
Gooseberries Fruits grown in Gooseberries Cherries 
Plums wet seasons Loganberrics Strawberries 
Loganberries Raspberries 
Raspberries *Varies according 


| | to kind of apple 


Commercia! pectin can be bought in liquid or powder form. It is helpful when 
making jam from fruits deficient in pectin, and full instructions for its use are 
given on the bottle or packet. 

Water is usually added to the fruit but is not required with very soft fruit or 
when making whole-fruit jam. Enough water should be used to prevent the fruit 
from burning and more water is required when the fruit is firm. If the simmering 
of the fruit is done in a closed casserole in the oven much less water is needed. 


285 


RADIATION NEW WORLD COOKERY BOOK 
CRS PER A SR OS LS 


Sugar: Any type of white sugar can be used and it will dissolve more quickly 
if warmed before use. The amount of sugar added should be greatest for fruits 
rich in pectin. The sugar must be dissolved before the jam is brought to boiling 
point to prevent the formation of crystals in the jam. 

Weight of Jam: To ensure a jam with a good ‘set’ and of satisfactory keeping 
quality 5 1b. of jam should be obtained from each 3 Ib. of sugar used. 

Preserving Pan: The preserving pan should be made of thick, solid metal such 
as cast aluminium, brass or copper. Enamelled iron or thin pans are not suitable. 
No lid is used. 

Jars: Any type or shape of jar can be used provided it is clean, dry (to prevent 
mould forming) and warm (to prevent it cracking when the hot jam is poured in). 


TYPICAL METHOD OF MAKING JAM 


(1) Weigh the pan. 
(2) Wash the fruit, remove the stalks and, if preferred, the stones. 


(3) Weigh the fruit and put it into the preserving pan, or casserole, adding water 
to hard fruits. If acid is to be used, it should be added at this stage. 


(4) Simmer gently on the hotplate, or in the oven with the Regulo set at Mark 3, 
until the fruit is tender. 


(5) Test for pectin, as follows: 

Take one teaspoonful of the juice from the stewed fruit, put it into a small 
warm glass and when it has cooled, add 3 teaspoonfuls of methylated spirit 
and stir. A firm clot indicates sufficient pectin has been extracted and that 
the sugar can be added; if there is only a very poor clot, the fruit needs 
further stewing. 

(6) Add # to 1} Ib. sugar to every 1 lb. of fruit used (more can be used for 
blackcurrants). Stir until the sugar is dissolved and then boil rapidly, stirring 
occasionally to prevent the jam from sticking to the bottom of the pan and 
burning. Boil until the jam sets when tested (see below); the time required 
may vary from 5 to 35 minutes according to the type of fruit used. 

To Test Jam for setting 

Method 1: Put a little of the liquid onto a cold saucer and allow to cool. If 
it wrinkles when pushed with the finger tip the jam is sufficiently cooked. 
Method 2—Weight Test: The finished jam should contain 60 per cent of 
weight of sugar added plus the weight of the pan. 

(7) When the jam is ready the scum should be removed: 

(a) with a heated metal spoon; 
(b) by removing the jam from the burner, adding a small piece of butter and 
stirring well. 


Note: If there is a very thick scum, part may be removed with a metal 
spoon and the rest by the addition of butter. 
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(8) Pour at once into the heated jars, fill to within } in. of the top and wipe off 
any jam spilt on the sides. Cover the surface of the jam at once with small 
rounds of waxed paper, waxed side downwards. Take care there is no air 
space between the paper and the jam, where mould might form during 
storage. 

(9) Cover when cold with cellophane or parchment, in either case moistening 
only the surface of the cover away from the jam. 

If covers are used requiring the undersides to be moistened, the jam 
should be covered immediately the jars are filled so that the heat of the jam 
will dry off any moisture. 

(10) Label with name and date and store in a cool, dry, dark place. 


JAM RECIPES 


BLACKCURRANT JAM 
4 lb. blackcurrants 6 lb. sugar 
2 pints water 
Method: Remove the stalks and wash the fruit. Put in a preserving pan with 
the water, bring to the boil and simmer until the fruit is pulpy. Test for pectin. 
Add sugar, stir until dissolved and boil until setting point is reached (about 
5 minutes). Remove scum, pour into heated jars and cover. 


CHERRY JAM 
54 lb. cherries Juice of 2 large lemons, or 
34 ib. sugar 4 oz. tartaric acid 


Methed: Wash and stone the cherries and put in a preserving pan with the 
lemon juice or acid. Heat over a very low flame until the juice begins to flow 
and then simmer until the fruit is soft. Test for pectin. Add the warmed sugar, 
stir until dissolved and boil until setting point is reached. Remove the scum. 
Allow to cool a little to prevent the fruit rising. Pour into heated jars and 


cover. 
Not all cherries are suitable for jam making; the best kinds are May Duke, 


Morello and Flemish. 


FRUIT SALAD JAM 


1 lb. cooking apples 4 pint water 

1 Ib. cooking pears ; 24 Ib. sugar 

4 lb. dark plums 

Method: Peel and core the apples and pears; cut into small cubes and put in a 
preserving pan with the stoned plums and water. Simmer gently until the fruit 
is soft. Test for pectin. Add the warmed sugar, stir until dissolved and boil 
until setting point is reached (about 20 minutes). Remove scum, pour into jars 


and cover. 
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GOOSEBERRY JAM 

4 lb. gooseberries 5-6 lb, sugar 
2 pints water 
Method: Top, tail and wash the gooseberries. Put into a pan with the water 
and simmer until the fruit is soft. Test for pectin. Add the warmed sugar, stir 
until dissolved and boil until setting point is reached. Remove the scum, pour 
into heated jars and cover. 

Note: The colour of the finished jam depends upon the variety and ripeness 
of the fruit and also upon the length of boiling after the sugar has been added. 
The longer the boiling, the deeper the red colour the jam will develop. 


GREENGAGE JAM 


3 Ib. greengages 3 lb. sugar 
1 pint water 


Method: Wash the greengages and cut into halves without removing the 
stones. Put in a preserving pan with the water and simmer until the fruit is 
tender. Test for pectin. Add the sugar, stir until dissolved and bring to the 
boil. Remove the stones as they rise to the surface. Boil until setting point is 
reached, remove the scum, pour into heated jars and cover. 

Note: The stones may be split and the kernels returned to the jam during 
the remainder of boiling. 


PLUM JAM 


3 Ib. plums 3 Ib. sugar 
1 pint water 


Methed: Use method given for Greengage Jam (see above). 


RASPBERRY JAM 
3 lb. raspberries 3 ib. sugar 


Method: Wash the fruit, put in a pan and cook slowly until the juice begins to 
flow. Test for pectin. Add the warmed sugar, stir until dissolved and bring to 
the boil. Boil until setting point is reached, remove the scum, pour into heated 
jars and cover. 


WHOLE-FRUIT JAM 


This method is used when it is particularly desired to prevent the fruit from 
pulping. Large fruits such as plums may be cut up before cooking but the pieces 
should not be broken in making the jam. 


TYPICAL METHOD OF MAKING WHOLE-FRUIT JAM 
(1) Prepare the fruit, weigh, wash carefully and drain well. 
(2) Use 1 Ib. sugar to each 1 Ib. of fruit and arrange alternate layers of fruit and 
sugar in a bowl. Leave in a cool place for 24 hours. 
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(3) Stir weil, pour into a preserving pan and add lemon juice or tartaric acid, if 
needed. Bring to the boil slowly, stirring carefully to avoid breaking the fruit. 
Boil rapidly until the jam sets when tested (see page 286); the time taken may 
vary from 5-35 minutes. 

(4) When ready the fruit will sink in the syrup and the scum stop rising. Add a 
piece of butter and stir it in to dispel the scum. 

(5) To prevent the fruit rising to the tops of the jars, allow the jam to become 
moderately cool in the preserving pan before pouring it into the jars. 

(6) Cover and store according to the directions given under ‘Typical Method of 
Making Jam’. 


WHOLE-FRUIT JAM RECIPES 


RHUBARB JAM 
6 Ib. rhubarb Rind and juice of 2 lemons 
6 Ib. preserving sugar 2-4 oz. bruised ginger 


Method: Prepare the rhubarb and cut into 2-in. lengths. Put into a bow] with 
the sugar and leave for 24 hours. Pour into a pan, add the lemon juice, and the 
ginger and the lemon rind tied in muslin. Thereafter, follow the directions for 
Whole-Fruit Jam, removing the muslin bag and its contents before pouring 
the jam into the jars. 


RHUBARB AND DATE JAM 


24 lb. prepared rhubarb 2 Ib. sugar 
14 Ib. stoned dates Juice of 1 lemon 


Method: Wash and dry the rhubarb and cut into 4-in. lengths. Wash the dates 
and chop finely. Put the rhubarb, dates and sugar into a bowl, and leave for 
24 hours. Pour into a pan and add the lemon juice. Thereafter, follow the 
directions for Whole-Fruit Jam. 

This will make 5 lb. jam, the extra sugar necessary for keeping coming from 
the dates. 


RHUBARB AND FIG JAM 


24 lb. prepared rhubarb 2 Ib. sugar 
1 Ib. dried figs Juice of 1 lemon 


Method: Wash and dry the rhubarb and cut into }-in. lengths. Wash the figs, 
remove the stalk end and chop finely. Put the rhubarb, figs and sugar into a 
bowl, and leave for 24 hours. Pour into a pan and add the lemon juice. There- 
after, follow the directions for Whole-Fruit Jam. This will make 5 !b. jam, the 
extra sugar necessary for keeping coming from the figs. 


STRAWBERRY JAM 


4 |b. strawberries Juice of 4 lemons 
34 lb. sugar 
Method: Follow the directions for making Whele-Fruit Jam. 
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VEGETABLE MARROW JAM 


5 lb. vegetable marrow 24 oz. bruised ginger 
5 lb. sugar 6 chillies (optional) 
Rind and juice of 4 lemons 
Method: Peel and cut the marrow into quarters, remove the pips and scrape 
away all fibrous matter. Cut first into 1-in.-wide strips and then into pieces 
1-2 in. long. Put these into a bowl, cover with cold water and leave to stand 
for 18-24 hours. Drain off the water and cover the marrow with the sugar and 
the lemon rind, either grated or peeled thinly and tied in muslin with the 
bruised ginger and chillies, if used. Add the lemon juice and leave to stand 
18-24 hours. Put into a preserving pan, heat carefully until all the sugar has 
dissolved and then bring to boiling point. Cook until the marrow is tender; 
this will take about 4 hours but varies according to the age of the marrow. 
There is usually no scum on marrow jam. 

Allow to cool slightly and then pour the jam into the jars, taking care to 
divide the pieces of marrow evenly between the jars. 


MAKING JAM FROM BOTTLED FRUIT 

Fruit bottled in water Lemon juice or tartaric acid 
Sugar 
Method: Drain the liquid from the fruit and boil it until it is reduced to half its 
original bulk. Weigh the fruit and add to the liquid. Bring the mixture to the 
boil, adding lemon juice or tartaric acid as necessary (see page 286 (3) ). Add 
3-14 lb. sugar for each 1 Ib. of fruit, depending upon the type of fruit used 
(more can be used with blackcurrants). Boil until setting point is reached. 
remove the scum, pour into heated jars and cover. 

Note: Fruit preserved in Campden solution can also be used. Reduce the 
bulk of the liquid, as described above, add the fruit and simmer until soft 
before adding the sugar. 


JELLIES 


Fruit that will make good jam will also make good jelly. The notes given on 
pages 285, 286 regarding ingredients, utensils, etc., for jam making apply equally 
to jelly making. In addition, however, a jelly bag is required. 

Jelly Bag: Special jelly bags of thick flannel can be bought and these will make 
the clearest jelly. They have cotton loops which can be attached to the upturned 
legs of a kitchen chair or stool to suspend the bag over a bow] arranged to catch 
the strained juice. A piece of calico or three or four thickness of fine butter 
muslin can be used instead, tied in a similar manner to the upturned legs. 


TYPICAL METHOD OF MAKING JELLY 
(1) Wash the fruit, which, if large, should be cut up but not peeled or stoned. 


(2) Put the fruit into a preserving pan with }- pint of water to each 1 Ib. of 
fruit, adding the most water to hard or firm fruits. 


(3) Stew until the fruit is soft and broken. Test for pectin (see page 286 (5) ). 
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(4) Pour into the jelly bag and leave to drain for several hours, or overnight. Do 
not squeeze the bag or attempt to force the juice through by using a wooden 
spoon, or the jelly will be cloudy. 

(5) Measure the juice obtained and allow 3-1 Ib. of sugar to each 1 pint of juice 
according to the pectin content, allowing the most for the firmest clot. 

(6) Heat the juice, add the warmed sugar, stir until dissolved and bring to boiling 
point. Boil until setting point is reached. This will take from 15-30 minutes 
(test for setting point as given for jam, page 286), or until a temperature of 
220°F. is recorded on a sugar thermometer placed in the boiling jelly. An 
alternative way of testing is to dip a wooden spoon into the jelly, take it out 
and turn it over a few times to cool the jelly; the drops will run together and 
fall from the spoon in flakes if the jelly is sufficiently cooked. 

If overboiled, the jelly will lose its colour and have the appearance of 
syrup or treacle. 

(7) Remove the scum, pour into heated jars and cover (see page 287). 


JELLY RECIPES 


MINT JELLY 
Green cooking apples, or apple peelings Sugar 
and cores Fresh mint 


Water to cover 


Method: Wash the apples and cut into pieces or use the peelings and cores of 
apples of which the flesh has been used for other purposes, e.g., bottled apples 
pulp. Put into a preserving pan and cover with water. Stew until the fruit is 
soft and broken. Test for pectin. Boil a few well-washed sprigs of mint with 
the apples. Strain the juice and measure it. Allow 1 Ib. sugar to each 1 pint of 
juice, add finely-chopped mint (1 level teaspoonful to each 1 pint of juice) and 
boil until setting point is reached. Remove the scum, pour into heated jars and 
cover. 

Notes: 

(1) A few drops of green vegetable colouring can be added to improve the 

colour. 


(2) This jelly can be served with mutton or lamb. 


REDCURRANT JELLY 
Redcurrants Sugar 
Water 
Method: Wash the redcurrants and remove any leaves; it is not necessary to 
remove the stalks. Put into a pan with $ pint water to each 1 Ib. fruit (red- 
currants are very rich in pectin and more water can be added if the currants 
are not over-ripe), and simmer until the fruit is pulpy (about 20 minutes). Test 
for pectin. Strain the juice and measure it. Allow 1! Ib. sugar to each 1 pint of 
juice and boil until setting point is reached. Remove the scum, pour into 
heated jars and cover. 

Note: This jelly can be served with mutton, lamb, jugged hare, etc. 
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MARMALADES 


GENERAL METHOD FOR MAKING MARMALADE 
AND JELLY MARMALADE 


(1) Oranges, sweet or bitter, lemons, or grapefruit can be used, separately or 
mixed. Limes and tangerines are sometimes used, but are generally mixed 
with other fruit. 


(2) The peel! requires a longer time to cook than the fruit used for jam. There- 
fore, a larger quantity of water is used, for the boiling has to be continued 
until the peel is soft. 


(3) The main source of pectin is the white pith of the peel. If the pith is not 
wanted in the finished marmalade it should be pared from the inside of the 
peel, cut up roughly, soaked, tied in muslin with the pips and boiled in the 
marmalade until just before the sugar is added. In this way the pectin is 
extracted but no pith appears in the marmalade. 


(4) Cutting up: Wash and dry the fruit, cut in halves and squeeze to remove the 
juice. Strain the juice into a large basin, putting the pips on one side. Detach 
the pulp from the peel, cut it up finely and add to the juice. Separate the 
white pith from the peel, cut it up roughly and put it aside with the pips. 
Shred the peel finely and add to the juice. 

Note: A quicker method than hand-cutting for the peel is to use a mincing 
machine, but the appearance is not so pleasing. A marmalade-cutting 
machine may also be used. 

Jelly marmalade: Mix together the pips, pulp, pith and juice, but keep the 
shredded peel separate. : 


(5) Soaking: Aliow 3 pints of water to each IIb. of fruit. Soak the cut-up pith 
and pips separately in enough water to cover, and add the remaining water 
to the juice, pulp and peel. 

Jelly marmalade: Soak the shredded peel separately in enough water to 
cover and add the rest of the water to the pips, pulp, pith and juice together. 

In both cases it is advisable to soak the peel overnight or even longer, to 
assist the softening. When this is omitted, longer boiling time will be 
necessary. 


(6) First boiling before adding sugar: Strain the pith and pips and tie them in a 
muslin bag. Add them, and the water in which they were soaked, to the 
pulp, juice, etc., in a weighed preserving pan and boil until the peel is soft 
and the original bulk has been reduced to half (14-2 hours). 

Jelly marmalade: Strain the shredded peel and tie in a muslin bag. Add it, 
and the water in which it was soaked, to the pulp, etc., and boil until the 
original bulk has been reduced to half (14-2 hours). Remove the muslin bag 
containing the shredded peel after 1} hours so that the peel will not be over- 
cooked. Rinse the peel in cold water. 


(7) At this stage it is advisable to test for pectin (see page 286 (5) ) and if a good 
clot is not obtained, lemon juice, tartaric acid or citric acid should be added 
in the following proportions: 


To 2 lb. fruit add the juice of 2 lemons, 
or 4 o2. citric acid, 
or } oz. tartaric acid, 
Further boiling will be needed before testing again. 


(8) Normal marmalade: Remove the bag, squeezing out as much liquid as 
possible. 
Jeily marmalade: Strain through a jelly bag (see Making Jelly (4), page 
291). 


(9) Sugar addition: 
Normal marmalade: Weigh after the first boiling and add 1 lb. sugar to 
each 1 Ib. pulp. 
Jelly marmalade: Measure the strained extract and add 1 lb. sugar to each 
pint of extract, 
Lemon marriaiade and jelly: Use 13 Ib. sugar per lb. of pulp or pint of 
extract. 


(10) Final boiling: Stir until the sugar has dissolved, bring the marmalade to the 
boil, and boil until the setting point is reached (see page 286). The time will 
vary between 15 and 35 minutes. Prolonged boiling wil! darken’ he colour 
of the marmalade. 

Jelly marmalade: Add the rinsed peel with the sugar for the finai boiling. 


(11) Filling the jars: Remove the scum (see page 286) immediately. Allow the 
marmalade to cool in the pan for about 10 minutes, stirring occasionally. 
Then pour into jars and it wtil be found that the peel is evenly distributed. 


(12) Cover and label as for Jam (sce page 287). 


MARMALADE RECIPES 


ORANGE MARMALADE 
2 Ib. Seville oranges 7 pints water 
2 lemons . Preserving sugar (about 6 Ib.) 
Method: Prepare the fruit as detailed in (4) on page 292. Soak for 24 hours as 
in (5). Transfer to a weighed preserving pan. With the pips and pith tied in 
muslin as in (6), boi slowly until reduced to half the original bulk (14-2 hours) 
and the peel is cooked, 

Remove the muslin aad test for pectin (see (7) above). Weigh again, sub- 
tracting the origina! weight of the pan to obtain the weight of the pulp. Add an 
equal weight of sugar. Heat without boiling until the sugar has dissolved, then 
bring to the boil and boil rapidly until setting point is reached. Remove the 
scum, allow to cool slightly, pour into heated jars and cover. 
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ORANGE JELLY MARMALADE 
2 lb. Seville oranges 7 pints water 
2 lemons Preserving sugar (about 4 Ib.) 
Method: Prepare the fruit as detailed in (4) on page 292. Soak for 24 hours as 
in (5), Transfer to a weighed preserving pan. With the peel tied in muslin as in 
(6) boil slowly until reduced to half the original bulk (14-2 hours). Remove the 
peel after 1} hours, to prevent its being overcooked, and rinse in cold water. 

Strain the contents of the pan through a jelly bag and test the strained 
extract for pectin (see (7) page 293). Measure the strained extract and add 
1 Ib. sugar to each 1 pint. 

Add the peel to the extract and sugar. Heat without boiling until the sugar 
has dissolved, then bring to the boil and boil rapidly until setting point is 
reached. Remove the scum. Allow to cool slightly in the pan, pour into heated 
jars and cover. 

Note: The amount of shredded peel used must depend upon individual 
taste. 


LEMON MARMALADE 


12 lemons Preserving sugar (about 9 Ib.) 
6 pints water 


Method: Wash and dry the fruit. Remove the yellow rind without pith (using 
a potato peeler) and cut into shreds. 

Remove the white pith, cut up and soak separately with the pips in enough 
water to cover. Soak the peel, juice and pulp in the remaining water for 24 
hours. 

Finish as for Orange Marmalade, but use 14 Ib. sugar per Ib. of pulp. 


LEMON JELLY MARMALADE 


12 lemons 
6 pints of water Preserving sugar (about 6 Ib.) 


Method: As for Orange Jelly Marmalade, but using 14 Ib. sugar per pint of 
extract. 


GRAPEFRUIT MARMALADE 


2 |b. grapefruit 7 pints water 
2 lemons Preserving sugar (about 4 Ib.) 


Method: As for Orange Marmalade. 


GRAPEFRUIT JELLY MARMALADE 


2 lb. grapefruit 7 pints water 
2 lemons Preserving sugar (about 34 Ib.) 


Method: As for Orange Jelly Marmalade. 
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MIXED FRUIT MARMALADE 


A very satisfactory marmalade can be made by using any mixture of sweet 
oranges, bitter oranges, grapefruit and lemons. Weigh the fruit and proceed 
as in paragraph (4) of the General Method on page 292, adding 3 pints water 
to each 1 Ib. fruit. 

Proceed as for Orange Marmalade, testing carefully for pectin. 

Mixed fruit may also be used for jelly marmalade, using the method given 
for Orange Jelly Marmalade. 


PICKLES 


Pickles are vegetables or fruit preserved in vinegar or salt in such a manner 
that mould cannot develop. Sugar and spices are added for additional flavour. 


_ Vinegar: Bottled vinegar is preferable to draught vinegar as it is often stronger 
and so ensures the pickle keeping better. The vinegar can be spiced before using, 
for which the recipe is given below. 


Pans: An aluminium pan is best although an unchipped enamel-lined one can 
be used. Iron, brass or copper pans must xot be used. 
Jars: Any type of jar can be used. Jars must be well washed, dried and heated 
before they are filled. 
Covers: 
Metal covers must not be used for pickles unless protected from the con- 
tents of the jar by several thicknesses of greaseproof or waxed paper. 


Paper covers allow a certain amount of evaporation to take place and the 
pickle will dry if stored for more than a few weeks. This can be prevented by 
tying pieces of cloth dipped in melted wax or fat over the paper covers. 


Synthetic skin covers are made for covering pickles, and directions for use 
are supplied with them. 
Preserving jars with rubber rings, glass tops and clips can be used. 


PICKLING VINEGAR 


4 pints vinegar 1 tablespoonful salt 
2-4 oz. mixed pickling spice 1-2 onions 


Method: Tie the mixed pickling spice in a piece of muslin and boil in a covered 
pan with the other ingredients for 5 minutes. Leave until cold, remove the 
spice and onions and use hot or cold. 


Note: Use cold for pickling cauliflower, cabbage, onions, etc. 
Use hot for pickles such as plums, walnuts, etc. 


BRINE 
2 pints water i Ib. salt 
Method: Boil the water and salt together until all the salt has dissolved. Leave 
until cold before using. 
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Notes: 


(1) Vegetables (but not red cabbage or beetroot) are soaked in the brine to 
reduce the water in them. If this is not done, the vinegar will be weakened 
and the keeping quality of the pickle will be impaired. 

(2) Dry salt can be used for Red Cabbage, or if desired, for Cucumbers. 


PICKLE RECIPES 


BEETRCOT 


Method (1): Slice cold cooked beetroot, pack into jars and cover with cold 
spiced vinegar. 

Method (2): Slice hot cooked beetroot, pack into jars and cover with boiling 
spiced vinegar. (This pickle will keep longer.) 


CAULIFLOWER 


Method: Break the cauliflower into small pieces, wash well and soak in brine 
for 24 hours. Remove from the brine, rinse well, pack into jars and cover with 
cold spiced vinegar. 


CUCUMBER 


Method: Wash the cucumbers, cut into quarters and then into smaller pieces. 
Soak in brine for 24 hours or sprinkle salt over each layer and leave to stand 
for 24 hours. Drain, pack into jars, and cover with cold spiced vinegar. 


ONIONS AND SHALLOTS 


Method: Use small onions or shallots. Remove the outer skin, using a stainless 
steel] knife to prevent discolouring, and peel under water. Soak in brine for 
24 hours, rinse well and pack into jars. Cover with cold spiced vinegar if firm, 
crisp onions are required, or boiling spiced vinegar if soft onions are preferred. 


RED CABBAGE 


Method: Discard any discoloured leaves from the cabbages, wash well, and cut 
into shreds. Arrange alternate layers of cabbage and kitchen salt in a bowl, 
using about 4 oz. salt to each 2 Ib. cabbage. Leave for 24 hours and then drain 
thoroughly. Pack into jars and cover with cold spiced vinegar. 

This pickle will be ready to use after 1 week, but if stored longer than 2-3 
months will lose its crispness. 


WALNUTS 


Method: Use green walnuts picked before any shell has formed. Test by 
pricking with a needle or silver fork and discard any in which the shell can be 
felt. Make a brine using 4 pints of water and 1 Ib. salt; soak the walnuts in cold 
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oS: 


brine 7-12 days, changing the brine 2 or 3 times. Drain, spread out on flat 
dishes and leave for 24 hours, or longer, to become quite black, turning as 
necessary. Pack into jars and cover with cold spiced vinegar. Store for at least 
1 month before use. 


MIXED VEGETABLE PICKLE 

Suitable ingredients are cauliflower, cucumber, French beans and marrow. 
A few onions can be added but if too many are used, they will disguise the 
flavour of the other vegetables. 
Method: Prepare the vegetables, cutting into small pieces where necessary. 
Arrange alternate layers of vegetables and salt in a bowl, using about 4 oz. salt 
to each 2 Ib. vegetables. Leave for 48 hours and then drain thoroughly. Pack 
into jars and cover with cold spiced vinegar. 

Note: If a clear pickle is required, use white vinegar and strain it through 
flannel after spicing. 


PICKLED FRUITS 
PICKLING VINEGAR FOR FRUITS 


1 pint vinegar $ oz. stick cinnamon 
4 oz. cloves ‘ Thinly-peeled rind of half a lemon 
4 oz. pimento (allspice) 1 bay leaf 


$ oz. root ginger 
Method: Put the vinegar and spices (tied in muslin) in a covered pan and boil 
for 5 minutes. Leave until cold and remove the spices. 


TYPICAL METHOD FOR PICKLING FRUITS 
(1) Use sound, firm fruit, wash and prepare. 
(2) Dissolve the sugar in the vinegar. 


(3) Put into an aluminium pan, add the fruit, put on the lid and simmer very 
gently until the fruit is tender, but not soft or broken. It is better to have the 
fruit slightly firm and undercooked rather than soft. 

(4) Lift the fruit from the vinegar, and pack into heated jars. 

(5) Boil the vinegar, without the lid on the pan, until it is the consistency of thin 
syrup and there is just sufficient to cover the fruit in the jars. 

(6) Pour the boiling vinegar and seal at once. 

(7) Store in a cool, dry, dark place. 

(8) The pickled fruits, which can be used in hors d’ceuvres or served with meat or 
fish, are ready for use after 6-8 weeks. 


PICKLED FRUIT RECIPES 


DAMSONS 


2 Ib. damsons 1 lb. brown sugar 
1 pint spiced vinegar 


Method: As above. 
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GOOSEBERRIES 
24 Ib. gooseberries 14 lb. granulated sugar 
1 pint spiced vinegar 


Method: See page 297. 


PEARS 
2 lb. cooking pears 1 lb. brown or granulated sugar 
1 pint spiced vinegar 
Method: See page 297. Small pears may be pickled whole, but peeled, whilst 
larger ones can be cut into quarters or eighths. 
If cloves are liked, 2 cloves may be stuck into each pear. 


PRUNES 
2 lb. prunes 4 oz. sugar 
1 pint spiced vinegar Grated rind of 1 lemon 


Method: Wash and soak the prunes overnight in the vinegar. Proceed as 
on page 297, adding the grated lemon rind with the sugar. 


CHUTNEY RECIPES 
APPLE CHUTNEY 


2 lb. apples 8 oz. raisins 
14 pints vinegar 2 teaspoonfuls salt 
2 oz. mixed pickling spice 4 oz. ground ginger 


1 lb. brown sugar 

Method: Peel, core and cut up the apples; stew until tender in the vinegar with 
the mixed pickling spice tied in muslin. Add the sugar and boil for a few 
minutes. Remove the spice. Add the chopped raisins, salt and ginger; cook 
until thick. Pour into heated jars and cover at once. 


PRUNE CHUTNEY 


2 lb. prunes 1 teaspoonful ground ginger 

2 pints vinegar 4 teaspoonful mixed pickling spice 
3 cloves of garlic (tied in muslin) 

1 Ib. onions 4 teaspoonful cayenne pepper 

1 lb. brown sugar 4 teaspoonful grated lemon rind 

4 oz. salt Pinch of ground cloves 


Method: Wash the prunes and soak overnight in the vinegar. Remove the 
stones. Mince the fruit with the prepared garlic and onions. Put all the ingred- 
ients into a pan, bring to the boil and simmer until thick (about 1 hour). 
Remove the spice and pour into heated jars. Cover at once. 


TOMATO CHUTNEY 


3 Ib. green tomatoes 1 pint vinegar 
+ Ib. apples 4-4 lb. brown sugar 
4 lb. onions 2 teaspoonfuls salt 


1 oz. mixed pickling spice 

Method: Peel the tomatoes and chop or mince with the peeled apples and 
onions. Tie the mixed pickling spice in muslin. Put all the ingredients into an 
aluminium pan and boil gently until tender and thick. Remove the spice and 
pour the chutney into the heated jars. Cover at once. 
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SECTION 19 
Fruit Bottling 


GENERAL INFORMATION 
Fruit 
The fruit to be bottled should be fresh, clean, free from bruises and as sound 
as possible. Overripe or damaged fruit is liable to cause fermentation and spoil 


the seal. Fruit should be graded for equal size and ripeness, otherwise some will 
become soft and broken before the remainder is sufficiently cooked. 


Oven Bottling 


Fruit may be bottled with complete safety in the Regulo-controlled New 
World Oven. With the Regulo the heat will never rise above the correct tem- 
perature. Instructions given later regarding the adjustment of the seals must, 
however, be carefully followed. 


Bottles 
The types most generally used are: 


(1) Screw-top jar with a glass cap, rubber ring and metal screw. The screw top 
will be easier to manage if lightly greased on the inside. 
(2) Jars having a metal or glass cap with a rubber or plastic ring, and secured by 
a spring clip. 
Note: Jars with screw tops or spring clips can be tested as follows: Fill the 
jars with cold water, adjust the tops and turn upside down for a few moments. 
If any leak is noticed, examine the jar for defects and change the rubber ring. 
With clip tops it may help if one or two coins are fixed between clip and lid. 
(3) Jam jars sealed with 
(a) metal cap fitted with a rubber or plastic ring and clip device; 
(6) parchment or plastic skin; 
(c) clarified mutton or beef fat poured hot into the neck of the jar. 
Note: Packets of proprietary closures usually contain appropriate instruc- 
tions for use, especially as regards choice of suitable jars. 


Storage 

Bottled fruit should be stored in a dry, cool, dark place (strong light may 
cause the fruit to lose colour). It is not necessary to leave screw tops or clips on 
the jars during storage. 
Liquid for Bottling Fruit 

Fruit may be bottled in water or syrup, the procedure being the same in each 
case. Syrup is better since it improves the flavour and colour of the fruit, and, 
as the syrup penetrates the fruit during storage, less sugar is required when 
the fruit is subsequently used. Even a very weak syrup is better than water 


alone. 
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For the syrup use from 2-16 oz. of sugar to each pint of water; recommended 
strengths of syrup are given for the various fruits. Golden syrup may be sub- 
stituted for part or all of the sugar, using equivalent weights. 

Method for Making Syrup 

Pour cold water over the sugar and leave to stand 10-20 minutes. Put the 
mixture in a saucepan and bring it slowly to boiling point, but do not allow it 
actually to boil until the sugar has dissolved. Straining through muslin wiil help 
to give a clearer syrup. 

Syrup from other bottled or stewed fruit may be used to improve colour and 
flavour. To prepare this syrup see directions for bottled strawberries (page 302). 


BOTTLING BY HEATING IN THE NEW WORLD OVEN 
USING THE REGULO 


First Method 


(1) Light the oven burner and set the Regulo at the mark recommended. Use a 
shelf on the fifth or sixth grid runner counting from the top of the oven. 


(2) Scald the jars, rubber rings and tops in boiling water. The rings should be 
new. 

(3) Drain the jars and while they are still hot pack them with fruit which has been 
washed and skinned where required. The additional preparatory methods 
indicated in the Special Notes (page 301) may with advantage also be em- 
ployed. Pack the fruit well by tapping the jars on a folded cloth or pad. Leave 
a clear 4 in. between the fruit and the top of the jar. 


(4) Stand the jars on a board and pour boiling syrup or water over just to cover 
the fruit. 

(5) Proceed according to type of closure: 

Type A: Closures which are applied before the heating process. 

Wipe the tops of the jars carefully, remembering that the pip of a straw- 
berry or tomato is sufficient to prevent sealing. Fix the rubber rings, put on 
the caps and clips, if these are used. 

If metal screw tops are used these should be set aside to be fixed after the 
fruit has been processed. Spring clips automatically allow the cap to lift 
slightly during heating. 

Type B: Seals which are applied after heating process, e.g., parchment, 
plastic skin, liquid fat, etc. 

Cover the jars with a patty pan, saucer or other convenient loose lid. 

(6) Stand the jars in a heated oven on an asbestos or cardboard mat, or baking 
tray lined with four thicknesses of newspaper. Allow 1 in. space between the 
jars, and see they do not overhang the grid at the back. 

(7) After the required time in the oven, lift the jars on to a board, one at a time, 
and proceed according to the type of closure, as follows: 

Type A: Place the warmed screw top on each jar as it is removed from the 
oyen and screw down firmly. Spring clips require no attention at this point. 

Type B: Metal clip tops with plastic rings, or plastic skins should be fixed 
as indicated in the maker’s instructions. 


300 


ey Tn en eT  —eeEeEeEeEeEeereereeeeeereeeeer roe ree 


SECTION i9-FRUIT BOTTLING 


Parchment should be stretched tightly over the mouth of each jar and tied 
down with wet string. 

Clarified mutton or beef fat should be just melted and must not be too hot. 
See that the fruit is completely covered with boiling liquid and quickly wipe 
the neck of the jar free from syrup or water. If the neck is wet the fat will not 
make a satisfactory seal. Spoon in the melted fat very carefully and then 
leave the jar without moving it until the fat is set and drawn down into the 
jar. Then refill it with more fat up to the top, and when this is set, tie down 
with paper and brush melted fat over the top. 


(8) While the jars are cooling it may be possible to tighten screw tops further. 
Leave them until they are cold, preferably overnight. Test the seal of each jar, 
where possible, by removing the screw top or clip and lifting the jar by the 
glass or metal cap. Hold the jar an inch or two above the table and for a 
sufficiently long time (10-15 seconds) to distinguish between mere sticking 

~ and a true seal. 

(9) If the cap comes away the seal is incomplete and the heating process must be 
repeated. Before reheating examine the cap, rubber ring and top of the jar for 
flaws and replace any faulty parts. Add extra syrup or water to bring the 
level to within 4 in. of the top of the jar. Fix the cap, etc., and put the jar in 
the heated oven as in (5) and (6) on page 300. Allow the time required for the 
particular fruit, plus 5 minutes extra for the cold liquid. Complete as in (7) and 
(8) above, 


Second Method 

Prepare as for the First Method, but after the jars have been packed, put them 
in the oven without adding liquid, covering them with loose glass caps or suitable- 
sized patty pans, saucers, etc. 

No rubber or plastic rings should be fitted at this stage. 

When the fruit has been heated for the required time, take out one jar at a time 
and fill to overflowing with boiling syrup or water. Fix the jar closure as in (7) 
and (8) above and leave until quite cold before testing the seal. 

Since the fruit shrinks during the heating, the contents of one jar may be used 
to fill others. If this is done, reheat for 5 minutes before adding the liquid. 

If it is necessary to reprocess proceed as for the First Method, paragraph (9) 
above. 

Note: The time in the oven for each kind of fruit is the same with both 
methods. 


SPECIAL NOTES 


In certain cases variations from the standard details given in paragraph (3) 
and (4) on page 300 give improved results. These are given below. 


Cherries 

Wash the fruit and remove any which is soft or imperfect. Make a syrup of 
4 1b. of sugar to 1 pint of water and add to the fruit. Heat the fruit and syrup in a 
saucepan, bring to the boil slowly and leave to cool overnight. Separate the fruit 
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and syrup. Put the fruit into clean, hot jars; boil the syrup and fill the jars to 
within } in. of the top. Proceed as for First Method. 

This method keeps the fruit distributed in the jars and avoids the possibility 
of the cherries being hard. 


Loganberries or Raspberries 

Choose dry, firm fruit and wash carefully after removing the stalks. Make a 
syrup of 1 Ib. of sugar to 1 pint of water. When the sugar has dissolved put in the 
berries and simmer gently for 5 minutes. Pack the fruit into hot jars and pour in 
the boiling syrup to within 4 in. of the top. 

Proceed otherwise as for First Method. 


Pears 

Choose firm, rather hard fruit. Peel, cut into halves and remove the cores. 

Heat the prepared fruit in a saucepan with a syrup of # Ib. of sugar to 1 pint 
of water. Bring to the boil slowly. Drain the fruit and pack it well into hot, clean 
jars. Pour in the boiling syrup to within 4 in. of the top. 

Proceed otherwise as for First Method. 

Fruits such as pears or peaches which when peeled discolour readily in air, 
should be first put in water containing 1 tablespoonful of salt to each quart. The 
fruit must then be rinsed in cold water before it is transferred to the jars. 


Strawberries 

These may be bottled as for raspberries, but are not then so attractive, for the 
fruit shrinks, loses colour and rises in the bottles. The following method will be 
found more satisfactory. Either use the syrup from bottled raspberries or logan- 
berries, or make a syrup as given below. 

Remove the stalks from the strawberries and wash the fruit carefully. Cover 
with the cool syrup and bring to the boil. Remove at once from the heat and 
leave the fruit in the syrup until the next day. Pour off the syrup and pack the 
strawberries carefully into hot, scalded jars. Strain the syrup and pour it, boiling, 
into the jars to cover the fruit and to come to within } in. of the top of the jars. 

It will be found that since strawberries pack together very closely small jars 
are usually most convenient. 

Proceed otherwise as for First Method. 

Special Syrup: Pour 1 pint cold water over 1 Ib. sugar. Allow to stand 10-20 
minutes, then dissolve slowly with gentle heat. Add 2 Ib. raspberries, loganberries 
or red currants, and stew gently until] the juice has run from the fruit to colour 
the syrup. Strain and cool. 


TO BOTTLE TWO OR MORE FRUITS TOGETHER 


When gathering fruit from a small garden it may be convenient to mix the 
fruit in order to fill a bottle. 

No special procedure is needed for fruits which individually require the same 
time in the oven. The strength of the syrup must be sufficient to sweeten both 
fruits, and should be in proportion to the requirements of each fruit separately. 
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Thus, if equal quantities of cherries and gooseberries are bottled together, 6 oz. 
sugar to 1 pint water will be required. 

To bottle together fruits requiring different times of heating and different 
Pini of syrup, proceed as follows, taking as an example a mixture of three 

ruits: 

Make a syrup of 1 Ib. sugar to 1 pint water. Into this put the fruit requiring the 
longest time of heating. Simmer gently, adding after 5-10 minutes, the fruit 
requiring the medium time. Simmer for a further 5-10 minutes until the fruit is 
almost tender. Lift the fruit from the syrup with a draining spoon and place it 
directly into the bottles, adding the raw fruit which requires the shortest time of 
heating (or cherries that have been in syrup all night). Leave room in the bottle 
for syrup—the cooked fruit will fit closely together. Boil up the syrup and fill 
each jar to within 3 in. of the top. 

Proceed otherwise as for First Method, heating with the Regulo set at Mark 4 
for the time required for the fruit that has been used raw. 


TO BOTTLE TOMATOES IN THE OVEN 


Regulo Mark 4 
WHOLE TOMATOES Time 1 Hour 15 Minutes 


Method: Choose small, rather under-ripe tomatoes. Remove the stalks and 
pack the fruit closely into hot jars by tapping on a folded cloth. Take care not 
to break the skins. Add 1 teaspoonful of salt to each pound of tomatoes and 
pour in boiling water to within 3 in. of the top. Proceed as for First Method. 


j Regulo Mark 1 
TOMATO PULP Mee 1 Hour 30 Minutes 
Method: Remove the stalks. Wash the tomatoes and tie them in a piece of 
muslin. Dip into boiling water and boil for 3 minutes. Lift the tomatoes out of 
the water and dip into a bow! of cold water for a few minutes. Remove the 
muslin and skin the tomatoes. 

Large tomatoes can be cut into halves or quarters. Pack the fruit closely into 
hot, scalded jars to within 4 in. of the tops of the jars, adding 1 teaspoonful of 
salt to every 1 lb. of tomatoes (weighed before scalding). Proceed as for First 
Method. 

Note: The tomatoes will be improved if 1-2 teaspoonfuls of sugar are also 
added to every 1 lb. of tomatoes. 


BOTTLING BY HEATING IN WATER ON THE HOTPLATE 


Note: A thermometer will be found very useful in recording the temperature 
of the water during the heating process. 
(1) The same types of jars and closures may be used as for the Oven Method. 
(2) Choose a deep pan holding enough water to cover the jars. The bottles must 
not touch the bottom or sides of the pan or they may crack. Use a false 
bottom of wood strips, folds of newspaper, or cloth. 
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(3) Wash the jars, and test for leaks as indicated on page 299. 

(4) Prepare the fruit as for the Oven Methods and pack into the jars. 

(5) Fill the jars to overflowing with cold syrup or water. Use the same strength 
of syrup as advised for the Oven Method. 

(6) Fit the closures where rubber rings are used. (Sce Note below if sealing with 
fat or skin.) 

(7) Put the jars on the false bottom and use newspaper or other material 
between the jars to prevent them touching. 

(8) Cover the jars with cold water and, under water, loosen the metal screw tops 
at least half a turn. Spring clips require no attention at this point. Cover the 
pan with the lid (or a board) having a hole for a thermometer, if used. 

(9) Heat slowly, bring to simmering point (about 185°F.) in 14 hours. Main- 
tain this temperature for 15 minutes (30 minutes for tomatoes and pears). 

(10) Ladle out water until the jars can be removed. 

(11) Lift out on to a board one at a time. Tighten screw tops at once. Spring clips 
require no attention at this stage. 

(12) Test the seal after cooling as for the Oven Method. 

Note: If the jar is to be sealed with clarified fat or parchment the fruit should 
first be sterilised, using water in the pan extending only up to the shoulder of the 
jar, and the fat should be poured on or parchment fitted after removal from the 
water. 


VEGETABLES 


For successful bottling of vegetables a pressure cooker is necessary, and the 
methods given here for fruit bottling should not be used. 
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BOTTLING DETAILS FOR THE PRINCIPAL FRUITS, 
USING THE NEW WORLD OVEN AND 
METHOD 1 (nage 300) and 2 (page 301) 


also special notes on page 
302) 


Recom- Time 
Method mended of 
Fruit Preparation Recom- : y sie Regulo Heating 
mended | SUS! Setting (see 
per pint notes 
water) below) 
APRICOTS Wash. They may be cut | 1 only 8 02. 4 1 hour 
into halves and the 
‘ stones removed 
BILBERRIES Remove stalks and wash | 1 or 2 1 Ib. 4 1 hour 
BLACKBERRIES As for Loganberries 1 or 2 8 oz. 4 35 min 
CHERRIES Remove stalks and wash | 1 or 2 4 oz. 4 45 min. 
(see also special note on 
paze 301) 
CURRANTS Remove stalks and wash | 1 or 2 ditb: 4 1 hour 
(black, white and 
red) 
DAMSONS Remove stalks and wash | 1 or 2 4 oz, 4 45 min. 
GREENGAGES Remoyestalks and wash. | 1 or 2 4 oz, 4 45 min. 
The fruit may be cut into 
halves and the stones 
removed 
GOOSEBERRIES | Top and tail. Wash 1 or 2 8 oz. 4 30 min. 
LOGANBERRIES | Remove stalks. Soak in | 1 or2 1 Ib. 4 35 min. 
| cold salt water for 5 
minutes to remove any 
small insects. Rinse well 
in cold water (see also 
special nates on page 
; 302) 
PEARS Peel, cut into halves and | 1 only | 4 oz. 1 1 hour 
remove the core {see 15 min. 
t 


Continued overleaf. 
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Bottling Details for the Principal Fruits—continued 


Fruit 


PEACHES 


PINEAPPLE 


PLUMS 


RASPBERRIES 
RHUBARB 


STRAWBERRIES 


Preparation 


Wash. Choose fruit 
which is not too ripe. 
Put it in boiling water 
for a few seconds to 
loosen skin, and then 
peel. Cut into halves or 
slices, removing the 
stones (see also last para- 
graph, Pears, page 302) 


Peel, cut into slices or 
cubes and remove the 
core if it is hard 


Wash. They may be cut 
into halves and the 
stones removed 


As for Loganberries 


Use thin, tender Spring 
Rhubarb. Wash and cut 
into 2-in. lengths 


Remove stalks and wash 


(see special notes on page 
302) 


Recom- 
Method mended 
Recom- aoe Regulo 
mended | ‘SU8T | Setting 
per pint 
water) 
1 only 8 oz. 4 
lonly | 9 oz. 4 
Lor? 4 oz. 4 
1 or 2 1 lb. 4 
1 8 oz. 4 
1 1 Ib. 4 


Time 
of 
Heating 
(see 
notes 


below) 


1 hour 


1 hour 


45 min. 


35 min. 


45 min. 


35 min. 


Notes: (1) The timing given above should be used if up to five 1-lb. jars are processed | 
at one time. An extra 2 or 3 minutes should be allowed if more are processed, . 


(2) Add 10 minutes to the heating times given above if 2-lb. jars are used. 


306 


Te 2 See ees ee 


Index 


The sign * indicates a reference to a Whole Meal Menu 


A PAGE 

Aigrettes, Cheese 173 
Albumen Water 225 
Almond Cakes . Bt 3259 
» ~ Icing 272-273 

>» Mixture 260 

» Rings 260 

a EROCK a. 279 
Almonds, Salted 178 
Alpha Rocks. 2D) 
American Frosting (or Icing g) 272 
2 Layer Cake 244 
Anchovies (Hors d’ocuvres) é 2 
Anchovy Biscuits 177 
+ Butter (Sauce) 184 

a and Cheese Savoury 177 

3 » Eggs ‘ 178 

as Pastry 121 

i Rolls . 173 

ss Salad . 2 

8 Sauce 180 
Straws 177 

pple Amber 14) 

s, Charlotte 141 

pe cneese:Gakes 130 

s e@hutney . 298 

» Dumpling, Baked 143 

a» ebritters 158 

* epemaneae Tartlets 133 

i 129 

ge Ae Prune Tart. 197* 

»» sauce : 180, 204*, 214* 

>> Snow 168 

» sponge Pudding 142 

,, and Sultana Tart 126 

B)  Fart 126 
Water (for Invalids) . 225 
Apples, (Hors ecoies) 2 
fy Baked . 142, 207* 

Ss Stuffed . 215% 

Ss Toffee 284 
Apricot Cakes 255 
», Charlotte 142 

Pe Creainn:, 166 

»  soufflé . 160 
Apricots, Stewed 211* 
Arrowroot Sauce 186 
Artichoke Soup . : 11 
Artichokes, Boiled . . 79, 88 
Pe » and Stuffed 88 

- Globe. ‘ 87 

Fe Jerusalem ; 79 

A Mashed . A 79 
Roast : 80 


Aspic, Fish in 
= delly 
Asparagus : 
a“ au gratin 
5 Boiled 
es >» served cold 


> with Cheese and Eggs : 95 


with Lentil Toast 
Aubergine (Egg Plant) 


53 Fried. 
55 Grilled 
Au gratin (Sauce) A 
» »» (Vegetables) 


B 


Bachelor’s Pudding 
Bacon, Boiled 
», and Fish Rolls 
>», Grilled 5 
», and Liver 
Rolls 
Baked Apple Dumplings 


», Apples 
», Beetroot 


> bread Pudding 

59 Carrotse % ‘ 
»,» Cheese and Tomato 
me Sarel ‘ 2 

oy custard 


», Fillets of Plaice or Sole 


», Fish Pudding 


s3 », soufné 

», Fruit Pudding 
», Hake A 
»»  Herrings . 

peu ltiver: 


», Mackerel 

»» Meat Recipes . 
» Onions 

», Pancakes 

», Pudding (for Invalids) 
», Puddings zs 


» salmon 

>,  smelts 

5, woufiics 

» Stuffed Haddock 

+ » Mackerel 
Tomatoes 


Bakewell Tart 
Baking Cakes 
Baking Powder 
* Rolls 
5 Vegetabies 


139 
18, 216* 


Banana Fritters . 158 
Banbury Cakes . 134 
Bannocks ; 233 
- Pitkaithly . ; 9265 
Barding (Poultry, etc.) ; ; 68 
Barley, to blanch F 135.226 
5) CleamiSoupy 4 , 13 

> sugar peas) 
Smvy. ater 225-226 
Bath Buns aye SUE 
Batter Pudding, Fruit - 146 
Batters, Coating 193 
Bean Cutlets 114 
>, Roast . 115 
Beans os gratin . ; 7 93 
;) Boned ‘ j : 93 

», Broad 5 kos 
Butter; Dressing 5 190, 191 

| Dried : 3 4 94 

5s Erench 77, 93 

>, Kidney 77, 93 
Scarlet Runner . 77, 93 
Béchamel Sauce A TSO 
Beef au gratin . , 2 ; 61 
»» Boiled F ‘ : ; 35 
», Braised : é A Sy/ 
» Fillets, and Tomatoes 3 47 
a ves : 50 
a », (Braised) ; 7 
>, Roast é 199*, 200* 
», Rolls 4 62 
», sandwiches Bo 9221 
», steak and Kidney Pudding 4 39 
Tea . a .. 9226 
Beefsteak Picea. ; 58 
Beetroot, (Hors d’ oeuvres) 5 3 
a Baked ; 4 80 

“~s Boiled ‘ : 80, 199* 

- Fried . ‘ : A 80 

“3 Pickled : . 296 

5 Soup . 5 : ‘ 13 
Beignets Soufflés s 158 
Belgian Stew. ee oe) 
Beverages for Invalids. 225-228 
Binding Sauce > 79 
Biscuits . 260-266 
Black Butter Sauce . 180 
», Cap Pudding + SHES? 
Bickcock, Acesan mnie f 69 
Roasting ‘ A 68 
Blackcurrant J a : 287 
4 227 

Blackcurrants, Bottling ~ 2305 
Blanching Barley or Rice . 13, 226 
nS Rabbit ‘ : : 67 
Blancmange, Chocolate = 163 
; a Sandwich 163 

“3 Cornflour 163 

” Egg 224 


Blancmanges 


to turn out 163 
Blanquettes , z . 49 
Blanquette of Sweetbread é : 55 
a of Iripe, |. ; : 56 
= of Veal... ‘ : 56 
Boiled Bacon . ¥135136 
-s Beet, Vegetables and Dump- 
lings c 
a “Beetroot . . 80, 199* 
>>. Carrots”: 2 ; 80, 204* 
es) nCelenace A 5 : 81 
> Ham A x " e 36 
> Mutton : : 36 
»5 (‘Onions = 4 A : ‘ 82 
»,  Parsnips : P 83 
», Potatoes . : 84, 199* 
», Puddings 157 
Rice ‘ i 2 101 
Boiling Fish 4 ; 3 27 
< Meate rs , . 35 
>», Poultry and Game 4 69-70 
>,  Wegetables 5 5 ‘ 78 
>  WaterIcing . A“ sre 
Bottled Fruit, to serve hot . . ACR 
Bottling . 299-306 
fe Principal Details for 305-306 
Brain Sauce - : “Ss 
Braised Beef c 5 4 , Sf 
ar », Olives : < 
99 ots . 81, 197* 
jy. » Celeriac - 
xo. eelery, 202*, 213* 
sy) Heart. 5 : : 
»» Onions (Stuffed) . : 82 
ES » and se psi in 202* 
Parsnips " : 83 
Braising Meat . . ‘ : 56 
» Vegetables . : : 78 
Brandy Butter 4 ; “8% 
> sauce 186 
»» Snaps 261 
Brawn a 38 
Bread 229 
= Brown « é 230 
35 ~and ie Pudding e 143 
Py 231 
52 and Milk (for Invalids) 223 


»» Pudding, Baked 


” »» steamed 

» Rolls : : fees” 

» sauce 181, 208*, 211* 

a Soda . ° 231 

9 steaks 116 

» Wienna 231 
Wheaten 231 


Breadcrumbs, Fried : : ‘ 75 
Brine (for pickling) - ¢ 
Broad Bean Purée ‘ ; ; 93 


INDEX 


PAGE 

Broccoli 4 j \ 4 88 
Broths : 4 6, 8-10 | 

Brown Bread. ; - p30 

ae elouriGake, . , . 244 

» Pudding. ‘ : ee ee) 

» sauce, Foundation . =~ 4179 

je Cones. 5 : se PEE 

» stew, Fish : { 29 

ey eStews, = 49, 50-53, 72 

Sugar. : Be 239) 

Brussels Serout au gratin : R 88 

Rs rf Boiled - 3 88 


Purée 3 : 88 


Bubble and. Squeak 89 
6, 7: 79-87 


Bulbs (Vegetables) 


Bun, Scotch $ . 251 
Buns, Bath , 3 é 5. FB 
er Chelsea: . F 2 fe 2350 
peueeCream i : . 134 
Gingerlh =. 5 F 4258 
3» Hot Cross , s sas 235 
> Raspberry é ; = e259 
se EN ord '< 5 3 é . 260 
Sponge . 3 : Aue PA) 
Butter, Anchovy . 184 
> Beans, (Hors d’oeuvres) : 3 
2, » Dressing 2 190, 191 
» Brandy . : : REA1S9 
= icing x ; Soe PS) 
>» Lemon Savoury #! 386 
> Maitre d’hétel : Boe ils) 
» Rum A , ee LS) 
Sauce, Black . : he oO 
Butterscotch Sauce. : eS) 
Cc 
Cabbage 89-90 
a Boiled . 89 
ah oe ‘and Squeak a 
58 els ; : ; 89 
a4 Stuffed. : 3 ; 89 
Cabinet Pudding : : 10153 
Cake, American eked 

» Baking 241-243 

» Brown Flour . Sea ee? 
, Christmas : ; . ~—244 
&, Coconut t: A 2 . 245 
, Cornflour s a AS 
a Dundec, 2 ‘ tee AG 
» Faults z ~ an 242 
2. Bruit Gingerbread : ae DAD 
» Genoa : - weet 
>, German Pound : «ra ea! 
— sGinger=ss Z ess) 
,, Gingerbread, Fruit s sey 246 
it an Richors, Ay ay 
+S ES Sponge . 248 
>» Madeira . : 248 


Cake, Mocha 

» Parisian 

» Parkin 

» Plain 

ee Rlum 

Fs Pound, =; 
re. » German 
» Rice 


» Rich Gingerbread 
» scotch Bun 


A » Sultana. 

x seed 

>,  simnel 

» slab 

>» soda 

» sponge 

»  sultana 

5 » Block 
Scotch . 


” ” 
» Three Pound 
» Tin lining 


3) 9» Sizes 
» Walnut 
Cakes 
» Almond 
» Alpha 
, Apricot 
» Banbury 
bse Cheese 
», Chocolate 
,, Coburg 
» Coconut Meringues 
yo ¥ Pyramids 


» Coffee Nut 
,» Currant Tea 


» Dough 

By Eccles 

» Genoa 

» ingredients for 
c, = large 

= Light 


» Lining a Cake Tin 
» Meringue Cases : 
» Methods for Making 


» Queen 

3 savoy 

» small 
Tea 


Calf’s Brain Fritters 

» Foot Jelly 

» Head F 

» Kidney a la Dubois 
Calves’ Sweetbreads 
Canadian Sauce 
Canapés, F i ‘ 

ie (Hors d’ceuvres) . 

Canary Pudding ¥ 
Candied Fruits “for Cakes) 
Candy-Treacle . F 6 


PAGE 
Cantaloup , : z z 2 
Caper Sauce : 5 ; 184 
Caramel Custard : 140 
3 Pudding, Fruit 146 
6s Sauce . 187 
a Trifle 168 
Carrot ie cee F A i 81 
Carrots . 80-81, 197*, 204* 
a Baked ‘ é . 81 
» Boiled 80, 204* 
» Braised 81, 197* 
» stewed , > , 81 
Se epotliited ss. i ; ; 81 
Casserole, Chicken . - F 70 
ry, Rabbit ‘ : 5 72 
Caster Sugar . P a wm 2239 
Castle Pudding . ; . 144, 216* 
Cauliflower 5 5 90 
3 au gratin s 3 90 
5 Boiled. 3 A 90 
ae Fritters . : 5 91 
. Pickle 5 ~ 296 
s Soufflé . 3 f 91 
Caviare 5 x ‘ 2 
Celeriac 3, 81 
ns (Hors d'oeuvres) ; ; 3 
» Boiled . F é 81 
» Braised 81 
Celery 3, 96 
>, au gratin 4 
» Boiled 

» Braised 202*, 2138 
-) Creams 177 
» soup 11 
» Stewed 222 
Cereals served as Vegetables ca «100 
Charlotte, Apple P ee «614i 
bi Apricot - 142 
i Peach ;: - “| 201% 
Chaudfroid of Chicken - ‘ 73 
Sauce . 184 

Cheese, Egg and Vegetarian 
Dishes . 105-119 
Cheese Aigrettes | 173 


»» and Anchovy Gales ey Agi 
» Baked, and Tomato SeeLOS 


He Biscuits . i 5 mm ie 
‘, iCakesint: ; . 130, 131 
a » Apple 930 
ss », Coconut 130 
A ao Curd “| 6130 
- » Macaroon . a 3 
>» Canapés : ed 
», Custard : $ ellos 
4, 44 Dishes a : 105-110 
», Lemon, Patties : 58 gls2 
»» Macaroni s 3 wimlod 
ri G with Eggs. 109 

a with Tomatoes. 109 


Cheese and Macaroni Cutlets ; 
» and Onion Soup. : 14 
» Pancakes < 4 
» Pasties : f° : 
%, Paste: - eee a | 


*—<and Potais Balls 106 
», and Potato Pie 106 
» Pudding 107 
esi Tae 107 
s  alce 181 
55.  SCOneS ae 237 
» and Semolina Cutlets 108 

», and Smoked Haddock 
Soufflés 3 ; ada 
yn) politic: : F 2) 108 
5. strawss. : 5 sot LE 
<i SthipSpaae 5 174 
. Stuffed Potatoes ; 106 
Turnovers : c2 ©4109 
Chelsea Buns. : é aS 233 
Cherries, Bottling ‘ J 301 
Cherry Jam wh C287 
Chestnut, Cream (Filling) 275 
i Croquettes 116 
» Stew . é ‘ . “ae 
3 Stuffing . re : 191 
Chestnuts, Roast F hts 
Chicken Broth . ‘< z ‘ 8 
ts Casserole. é 70 
a Chaudfroid of : A 73 
x Cream (for Invalids) t.) 220 
a Galantine . : 4 74 
is Minced. 220 
a Moulds : 2220 
a Patties : : : 74 
ee Quenelles 220 
ah Roast 208* 
Fr Savoury 178 
pes to steam 219 
ee to stew = 6220 
» with Tomato Purée . 70 
Vol-au-Vent : . 74 
Chicory ‘ : : 97 
Chilled Meat. ; - , 34 
Chocolate Biscuits A 261 
BS Blancmange 5 4H 163 
% Cakes 241, 256 
"i Date and Nut Fingers . 262 
$5 Filling 274 
ee Flavouring 4 41 
- Fudge 280, 281 
~ Ice Cream 5 a 2 
” Icing . 2? = 273 
- Tener or Curds™ . L138 
- Marzipan Potatoes 282 
» © Pudding7? . 5 144 
‘3 Queen Pudding 144 
* Sandwich Blancmange. 163 
5 Sauce . 3 Ace 57! 


i a eee ee Se ee eee ee TL eee 


PE PONT te 


INDEX 
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PAGE 

Chocolate Souffié, (Cold) . eel62 
is (Hotei. pee ley 

= Swiss Roll 268, 269 
Chop, Grilled . : : y 44 
5s. Steamed . . = PA} 
Chops, Savoury Pork . ap DA® 
Choux Pastry . ; : ee 124 
Christmas Cake c - 244 
an Pudding 153, 212% 
Chutney . : “ : 298 
se Apple . 4 : . 298 

RS ee : < 2 A298 
mato A : 10298 

Clarified Dripping ; ‘ 65 
ne Fat (for Sponges) — 267 
Cleaning dried fruit. » 24 
Clear Soup Se * . 67 
Colver Rolls. * te eee 
Coating Batters . 3 3 el 98 
i Sauce . ‘ ; seal 
Coburg Cakes . é PBS 
Cock-a-Leekie (Broth) F z 8 
Cocktails (Hors d’oeuvres) . 1 
Cocoa and Egg Nog (for invalids). 223 
Coconut Biscuits ; 262 
. Cake». a se 245 

# Cheese Cake ; £3 79130 

* Ice : : 92280 

Ps Icing . ; % 278 
Meringues . > < OES 25i1 

- Pudding 3 5 wil4s 

5 Pyramids. A seme 257) 
Cod Steaks, Baked. - 17 
Coddled Egg (for Invalids) | hte! 222 
Cods’ Roe (Boiled) . f 28 
3 », (Fried) : ; f 28 
Coffee Cream . : ; . 166 
= Creams) < Qin 

», and Egg Nog (for Invalids) 223 
ace, @reant ‘ 172 

» Icing ; Sel 


A Janket or Curds & era 3 
» Nut Cakes : : ere 2577, 
& (Souffies ©. : , wer 161 


Walnut Creams d Bee Palit) 
Cold Meat Curry . A 3 62 
a » Dishes i 61-63 
e », Principles for 
Reheating . : 61 
_,, Savouries . é 176-178 
-, Savoury Sauces 184-186 
> souffiés F ; 162-163 
» Sweet Sauce : - er 189 
Confectioner’s Custard 4 CoS 
Connaught Pudding . . 154 
Consommé a la Jardiniére F 7 
Py a la Royale r 3 7 
ie Julienne . S j li 
Contents . : C : Vv 


Cooked Creams or Fondant 
» Liver Sandwiches (for 
Invalids) 
» Meat Mince . 
»  sweetmeats 
for making 
Cookery Advice Department 
Cornflour Blancmange 
sf Cake . 
ss Pudding 
Cornish Pasties 
Cottage Pie 
Covers for Jam 
» for Pickles 
for Preserves ~ 
Cow Heel Jelly . 
Crab, Dressed 
» Preparation 
Cranberry Jelly 
Sauce c 
Crayfish, Preparation . 
Cream, Apricot . : 
» Buns or Puffs 


>> Chestnut 
» Chicken 
a conics 

» Horns 

» Ices 

» Mock 


s,  Redcurrant 
s  apioca 
Tomato Sauce 
Creamed Potatoes 


Creams ‘. 
i (Sweetmeats) 
> Celery 
3, —Cottee 


5 » Walnut 
» Domany , 
» Foundation Recipe . 4 
33) aeleemiones 4 
» Orange 
» Peppermint 
Rum. 
Creaming (Cakes) 
Croquettes 
55 Carrot 
fe Chestnut 
% Nut 
a Salmon 
Croustades 3 
a of Prawn . 
s Sardine 
Crunch, Fruit. 
Crystal Palace Pudding 
Crystallised Fruits (or Cakes) 
Cucumber 


33 


Boiled 


278-284 


General Rules 


295 


185 


207*, 213*, 214* 
; 166, 277 


276 


PAGE 
Cucumber Pickle : z S296 
Stuffed é ; ‘ 97 
Cup Custard j A . 140 
Egg 223 
Curd Cheese Cakes 130 
Curds (Junket) . ; se M116 9 
Curly Kale . : F ‘ 91 
Currant Loaves . j Se eal 
» Tea Cakes 236 
Curried Eggs . ; ; ope 112 
Pee eb ishwenes 3 , : 19 
Curries. , ; 50, 56 
Curry, Cold Meat 3 é : 62 
pee Lentil : : :eell6 
» Prawn . : , ; 33 
malice x : » i188 
>» shrimp . : é , 33 
» Vegetable ; : . 118 
Currying Vegetables . é : 719 
Custard, Caramel é «» 140 
ES Cheese 105 
Py Confectioner’s 275 
4s Cream Ices ; 172 
# Fr », to serve 171 
55 Cup. i : 140 
=a Patties 132 
ss Powder Sauce  A87, 
* Puddings 139, 140 
bs Recipe (for Ices) ees yo? 
A Salad eee 185 
: Sauce . 187, 188 
5 Tarte a. ee 127, 
Tartlets d ; oe RS 
Cutlet, Grilled . ? ‘ - 44 
Cutlets, Bean. 114 
» Cheese and Semolina 108 
99 gg 112 
a Macaroni and Cheese 105 
» Mutton . : : 48 
bed 117 
- Veal : 48 
D 

Damsons, Pickled F p 297 
Date, Nut pee Chocolate Fingers. 262 
A ing . 5 . 45, 199* 
», and Rhubarb Jam ee289 
Dates, Stuffed . : ; ae eal 
Deep Fat Frying ; F ‘ 46 
» Frying (Fish) . P : 25 
Demerara Sugar. ‘ igh Lom 
Dinner Rolls 232 
Domany Creams 262 
Dough Cakes 234 
Doughnuts : aa 
Drawing Poultry and Game f 66 
Tendons < . 3 66 

Dressed Crab F 
Dressings . 190-191 


312 


PAGE 

Dressings for Butter Beans . 190, 191 

a for French Salad . 190 

oa for Vegetable Salads 190 

Dried Beans F 94 

> Fruit, toclean . 241 

. »  tostew 167 

5. Lentils 95 

Peas . 95 

Dripping, to clarify 65 

Drop Scones 237 

Dry Frying 5 45 

Duck Accompaniments 69 

>» Roasting . 68 

» stewing . 70 

» Wild, Accompaniments 68 

» Roasting . 68 

Duckling, Accompaniments 69 

5 Roast. " 68, 210* 

Dumpling, Fruit 157 

Dumplings 3 : 36 

55 paren Apple . 143 

os Fru ‘ = 154, 157 

Pe caee : 118 

Dundee Cake 246 

E 

Easter Biscuits 263 

Eccles Cakes 135 

Eclairs 135 

Eel Pie . 19 

Eels, Stewed 29 

Egg Blancmange 224 

» Coddled 222 

»» Cup . 223 

, Cutlets 3 x 112 

»» Dishes é . 110-114 

Aa 3 eGor, ptt a 222-223 

» Jelly 224 

» Nog . A, 222 
So x0 8nd Coffee, Tea or 

Cocoa ‘ 223 

», Plant (Aubergine) : 96 

»» Poached (for SS 222 

+ sauce Z 182 

. - German . 188 

and Sausage Pie . 113 

Eggs, (Hors d’ ey 1 

»» Anchovy . 178 

»» augratin . , 112 

» to bake ‘ F 110 

” to boil . . . 110 

» for Cakes . 3 239 

» to coddle § 222 

se «Curried as, ‘ 112 

», and Fish au gratin 20 

pee COLEY, 11 

us! AE . 110 

»» with Macaroni Cheese 109 

» with Maitre d’Hotel Butter . ads 


INDEX 


Eggs, to poach . 


ss » 6scotch 

» to scramble 
>» to steam 

> stuffed 

> swiss 


Empress Pudding 
Everton Toffee . 
Exeter Stew 


F 


Fat, Clarified (for i se 
» Rendering down . 
Fats . 

Faults in Cake Baking 

Favourite Pudding 

Fife Broth : 

Fig and Rhubarb Jam 

Fillets of Beef with Tomatoes 

» Of Plaice (Baked) 
» Of Sole or Plaice 

Fillings 4 

First Stock 

Fish : 

in Aspic . 

» au gratin and Eggs 

», and Bacon Rolls 

», to bake 

» to boil 

& aCakes 

» Choice 

» Cocktails 

» Croquettes 

Curried - 

;, Dishes for Invalids 

» to fillet 

ee toury. 

» to grill ; 

» Hors d’oeuvres 

;, Mayonnaise 

» Paste 


ae 5, (Russian) ; : 
» »9 With Pastry Crust . 
», to poach , 
» Preparation 5 

» Pudding, Baked . 

> o Steamed 

» salad . 
» sauce 

> savoury 

» scalloped 

» smelts F 
Souflé, Baked 

af » steamed 
»» Soup 
» to steam 
» to stew 


PAGE 
Fish Stock. 6 
» to stuff 16 
» stuffing 19] 
» Toad 20 
» in Tomato Cases PB) 
», and Tomato Cups 2) 
and Tomato Pie 22 
Flaky Pastry 121 
Flan Case 131, 209* 
Flans : 131-132 
Flap Jacks. ; 263 
Flavourings for Cakes. 241 
. for Pulses 94, 95 
Fleur Pastry ‘ 122 
Flour 239 
Fondant (Cream) 280 
Forcemeat (Veal) 192 
Foundation Brown Sauce 179 
fe Creams 277 
3 White Sauce 179 
Fowls, Boiling ; 69, 70 
» steaming 70 
» stewing . 70 
Free Kirk Pudding 154 
French Salad Dressing 190 
» Pancakes A 143 
Fricassée of Sweetbread 54 
os Tripe ap) 
Veal 55 
Fricassées . 49, 54-55 
Fried Beetroot 80 
» Breadcrumbs 75 
», Liver (for Invalids) 221 
», Onions 82 
Sausages . : 48 
Fritters, Calf *s Brain . 46 
3) Eruit 158 
See OUIOn=. ‘ 83 
Frosting, (Poultry, etc.) 69 
erican . Pp? 
Fruit (Hors d’oeuvres) 2,3 
» Batter Pudding . 14 
; Bottling ‘ 299-306 
“S pee General 
Information 299, 300 
“f » on Hoiplate . 303 
ba » in New World 
Oven. 300-301 
Bs two or more fruits 
together 2, 303 
»  Carame! Pudding 146 
» Cocktails . Lee 
» Crunch 3 146 
, Dried, toclean . 241 
” »  tostew . 167 
» Dumpling, Boiled 157 
_ . Steamed 154 
» Fool 5 169 
» Fritters 158 


Fruit Fudge 5 
» Gingerbread 
ae inelly a. 
», Pies 
- » with Scone Topping 
» Pudding, Baked 
> salad A 
0 ,» Jam 
4 sauce 
» Slices 
= arts 
Trifle 
Fruits, Candied . 
E Crystallised 


», to keep whole (Stewing) 


> Pickled 

3, =to pulp = 

» Stewed, Sweetening 
Frying, eee Fat 


3 Fish 

5; . Meat= 

» Shallow 
Fudge 4 e 


G 


Gainsborough Tart . 
qGalantine of Chicken . 
a of Veal 
Game, Accompaniments 
» Preparing 
» Roasting 
= salmilofr 
>  Stewing . 
Garden Peas 
Genoa Cake (Large) © 

s », (Small) 
Genoese Sponge. 

German Egg Sauce . 

i Pound Cake A 
Gherkins (Hors d’oeuvres) . 
Giblets 
Ginger Biscuits, Lincoln 


ae Buns 
0 (Cakes n< 
>» Fudge 


> ice Gream 5 
» Madeira ning 


» Nuts 
» Pudding 

> Soufflé 

Wafers 
Gingerbread Fruit 
Sponge 


Girdle Scones . 
Glacé Icing 
Glazé 

Globe Artichokes 
Golden Pudding. 


314 


a) 45 


147, 215* 


PAGE 
Goose, Accompaniments . P 69 
» Roasting . 68, 69 
Gooseberries, Bottled ny NV 3305 
- Pickled a 298 
Gooseberry Jam ‘ 5 2 «288 
Gosling, Accompaniments . : 69 
- Roasting : 68 
Grantham Biscuits eots:264 
Granulated Sugar 239 
Grapefruit ‘ P . 2 
a Jelly Marmalade 294 
33 Marmalade 294 
Gravy 5 “ : 65 
Green Vegetables 76-79, 87-92 
Greengage Jam f £288 
Grill, Mixed 4 45 
Grilled Bacon . , : Ad 
3 _. Chopior Cutlet - A 44 
> @Hanwete: : : 44 
»» Kidneys : 44 
» Liver : 44 
»> sausages 3 44 
Steaks : 44 
Grilling Rishiega. - 25 
f, | Meat J 43 
» in the oven 4 45 
Grills, Accompaniments : 43 
Ground Rice Pudding. seh 37 
Grouse, Accompaniments 3 69 
» Roasting 2 68 
Ai Stewing. 70 
Gruel (for Invalids) ae 2 
Guinea Fowl, Accompaniments : 69 
5 » Roasting d : 68 
5 » stewing : : 70 

H 
Haddock, Baked Stuffed . J 18 
3, and Cheese Souffié tek gid 
2» Savouries . ae LS 
Haggi é 37 
nae Steaks (Baked) - g 17 
Ham, Boiled F < 36 
> Fried with Pineapple . 3 : 47 
» Grilledome A 44 
» Roast 2 42 
» savoury . 175 
» and Veal Pie 61 
Hard Sauce 189 
Hare, Accompaniments 69 
f. auupved a. 4 71 
> Preparation 67 
» Roasting . 68 
» stewing 70 
Hash 2 63 
Heart, Braised ‘ 37 
53. Pol Oastiaae, : 43 
» sheep's; Stewed F 52 
Herring Puffs. 175 


INDEX 


Herring Roe Puffs 
Herrings, Baked 


= Pickled 
ue Soused 
: and Tomatoes 


High-temperature Roasting, Meat 40 


High-temperature wip aouy. 
. 68 


and Game : 
Hodge Podge (Broth) . 
Hollandaise Sauce 
Hors d’oeuvres . 
Horse-Radish Sauce 
Hot Cross Buns 

Pee ot 

AS are (Lancashire) | 

55 savouries 

s» savoury Sauces 

», souffiés - 

> sweet Sauces 

,, Water Pastry 


Household (Short Crust) Pastry 


5 Stock 


I 


Ice, Coconut 
Ices . : 5 3 
» Cream 3 
» Custard Cream 
», Peach Melba 
» tO serve : 
Icing Sugar : ‘ 
> Water 
Icings 
Introduction 
Invalid Beverages 
» Cookery 
; = Choice 


» Egg Dishes 

» Fish Dishes 

a Gin ae 

», Meat Dishes 

» Poultry Dishes 

Fe. (Soupsak: i 

» sweet Dishes . 
Vegetables 

~ Invalid’s Poached Egg 

Trish Stew 3 2 

Italian Sauce “ 


, Blackcurrant 

» Bottled Fruit ; 
», Cherry : 

> Fruit Salad 

» Gooseberry. 


Preparation 
Serving 
Variety 


285-290 
mon 
290 
287 
287 
288 


Jam, Greengage . 
Pdarser 
>, Layer Pudding 
>», Marrow 


>, Methods of Making 


Se luins 
> Puffs F 
» Raspberry : 
Peo! ; 
>» Rhubarb 3 
S s¢ and Date 
x re and Fig 
55 sauce 
»» Sponge 
>> strawberry 
eTart 
»  Tartlets 

Whole Fruit 


Jardiniére (Consommé) 

Jellies (Preserves) ‘i 
» and Blancmanges 
>, Fruit for 


» Method of Making 


Jelly, ae s ; 
a cuir s Foot . 


> Cow Heel. 
5, Cranberry 
” Eg. 


cf - Vogt . Mould 
», Marmalade 


As a Grapefruit 
43 3 Lemon 

s 2 Orange 

» Milk. 3 

» Mint 

» Orange 


,, Pineapple Sponge 
» Prune Mould . 
», Redcurrant 
» to turn out 

Wine 


Jerusalern autichakee! Boiled 


” 99 


Jubilee Pudding 
Jugged Hare 
Julienne (Consommé) | 
Junket (or Curds) 

» Chocolate 
Coffee 


” 


Kale, Curly 
Kedgeree F 
Kensington Roll 


£8 
»» Fruit for (Preserves). 


Roast 


INDEX 
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PAGE 

Kidney and Beef Steak Pie 58 

» and Beef Steak Pudding . 39 

»,  Calf’s a la Dubois 46 

Kidneys, Grilled A F 44 

$ Stewed 4 31 

Kilmany Kail (Broth) y 

Kromeski Batter 193 
L 

Lamb, Roast . 195* 

Larding (Poultry, etc.) : 68 

Large Cakes 244-255 

Leeks au gratin : 91 

>» Boiled 91 

» Glazed 92 

Lemon Butter (Savoury) 186 

sn Cheese 132 

ng i Patties 132 

& ;, sandwich 270 

> Creams 21 

i Curd. 133 

- 5, a ROL 147, 204* 

ou Icing. "2 273 

eH ; : 164 

oe ,, Marmalade 294 

» Marmalade 294 

;» Meringue Tart 128 

» Mould . 165 

>, Pudding 148 

>» sauce. : 188 

>,  souffié (Cold) 162 

>» »».,., (HOt) 161 

Lemonade (for Invalids) 227 

Lentil Curry ‘ 116 

» Paste (Vegetarian Sausage). 117 

» soup 5 11 

. Toast with Asparagus 17 

Lentils, Dried . 94 

Lettuce, aw: 92 

Sou 14 

Light- Baked Pudding (for Invalids) 224 

Light Cakes j 258 

Lincoln Ginger Biscuits 264 

Lining Cake Tins , 243 

Linseed Tea (for Invalids) 227 

Liver and Bacon 47 

ser vale: ae 51 

» Baked : 58, 213* 

tied 221 

» Grilled 44 

», sandwiches 221 

», Steamed (for Invalids) 221 

Lobster, Preparation . 32 

*e Stuffing ‘ 192 

a Vol-au-Vent 32 

Loganberries, Bottling 302 

Loin of Mutton (Roast) 198* 

Loin of Pork (Roast) 203* 
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PAGE 
Low temperature-Roasting, Meat. 40 

Low-temperature Roasting, 

Poultry and 
Game . . 68, 69 
M 

Macaroni Cheese 109 
3 and Cheese Cutlets 105 
a » with Eggs 109 
PA » With Tomatoes . 109 
- Pudding £92 HBS 
os Served as a Vegetable ree (| 
Macaroon Cheese Cakes. sath 
Macaroons 264 
Mackerel, Baked 18 
Stuffed Baked 19 
Madeira Cake . 248 
5 ea (Richer) 248 
a Ginger Pudding 147 
Madras Savoury : 176 
Maitre d’hétel Butter . 185 
5 a (AUCe, 182 
Marinade f : 34 
Marmalade : 292-295 
5 Grapefruit . 294 
=e 35 elly 294 
35 Lemon . § 294 
a Jelly 294 


a Method of Making 292-293 


35 Mixed Fruit 295 

- Orange. 293 

43 & Jelly 294 

i Pudding 155 
Sauce 189 

Marrow au gratin 100 
a Boiled . 100 

ey Fried 100 

oo dane 290 

es Mashed 100 

af Stuffed 3 100 
Marshmallow Appeing 275 
Marshmallows 282 
Marzipan 277, 282-283 
# (Cream) z 201 

fe Chocolate Potatoes 282 

aa Cooked 282 

is Fancies ; < ~2ee 

< Fruits and Vegetables sh Pa 2RD 
Leaves and Stalks 283 

Mashed Marrow 100 
re Parsnips 83 
Mayonnaise 185 
a Fish 2538 
Meat - 34-65 
>» Baked 58-61 

» to boil 35 

,, to braise 56 

», Chilled 34 


INDEX 


Meat Choice of . 
PeeCold (Uses of) . 
» Dishes for Invalids 
ny Presh,torboil? o¢ 
» to fry 
» to grill s 
» Pie with Scone Topping 
» Preparation 


»  Reheating 

» to roast 

> salt : 
Boiled 


3° Lt 


Stewing, General Directions 


Meats (Hors d’oeuvres) 
Melons, Water . 
Melted Butter Sauce 
Meringue Cases 

5 Coconut 

e Flan, Strawberry . 

= Pudding 

~ Tart (Lemon) 

Tartlets (Apple) 

Messina Pudding 5 
Milk, Coloured 


pmwelly:. 
» Puddings 
» Rolls 


», and Soda (for Invalids) 
Mince (Cooked Meat) ; 
» (Raw Meat) 
j8 eel artlets,. 
Minced Chicken (for Invalids) 
Mincemeat 


Mint Jelly 0 
x» Sauce 
Mirepoix ; 
Rr lencous Cold Sweets 
i Hot Puddings 
- Meat Recipes 
cS Pastry Dishes 


Poultry Recipes 

Mixed’ Fruit Marmalade 

Cs Venciable Pickle 

» Vegetables 
Mocha Cake 

im TICINS 2 
Mock Cream . 

» Rice Stuffing 
Mould, Lemon . 

Prunes 

Moulds, Chicken 
Mountain Pudding 
Mushroom Sauce 


Mushrooms a 
me Baked 
3 Fried 
a Grilled 
3 Stewed 


168-171 
158-159 


PAGE 
Mushrooms Stuffed 98, 176 
Mustard Sauce . 183 
Mutton, Boiled 36 
5 Cutlets 8 : 48 
4 Roast . . 40, 41, 196* 
% POINT : Jel OS® 
a5 » Shoulder. 41 
3 » stuffed Neck of 207* 
N 
Neck of Mutton. 207* 
New Potatoes 84, 195* 
», Turnips . 209* 
Nog, Egg - ‘ 222, 
>» », and Coffee ; 223 
» 9, and Tea or Cocoa 223 
Nougat . : 4 283 
Nut ‘Crogiiettes 117 
Nut, Date and Chocolate Fingers. 262 
» Filling 274 
»  rudge x 281 
» sandwich . 270 
Nuts for Cakes . 241 
»» Ginger 263 
Oo 
Oatcakes 265 
Oatmeal Pastry 122 
Olives (Hors d'oeuvres) 4 
9 eet ; 50 
» stuffed 178 
Veal 53 
Omelette, Savoury 113 
Soufflé 159 
Omeiettes for Invalids. 222 
Onion and Cheese Soup 14 
» Fritters 83 
» and Sage Stuffing 191 
» sauce R183: 
Onions 82-83 
» Baked 82, 198*, 205* 
;; Boiled. 82, 222 
» and Celery (Br aised) 202* 
»  Ftied  ; 82 
Bee ebickled,; 5 PIS 
sh) ROaStIA ; 82 
Stuffed Braised : 82 
Open Fruit Tat 126-127 
Orange (Hors d’oeuvres) 3 
5) ) pereams F 277 
 Erittersiy 159 
icing 273 
1, alelly: 165 
Se Telly Marmalade 294 
», Marmalade 293 
» Pudding 149 
»  souffié ; 163 
Orangeade (for Invalids) 227 


Oxtail Soup 
Ox-Tail (Stewed) 
» Longue 
Oyster Patties . 
Oysters, (Hors d’oeuvres) 
ee Choice . ; 
3 Preparation 


P 


Pancakes : 
fe Baked 
Cheese 
Pans, Pickling 
» Preserving. 
Parboiling Vegetables 
Parisian Cake . ; 
Parkin g 
Parsley Sauce . 
Parsnips a la Francaise 
ras Boiled 
oi Braised 
eS Mashed 
a Roasted 


Partridge, Accompaniments 


A Roasting 
Stewing 

Paste, Almond 

F. Fish 
Pasties, Cheese . 

a Cornish 
Pastry Anchovy 

pence ncese 

5. Choux 

» Flaky 

as LENGE : s 

» General Rules 

> Hot Water 

» Household 


» Potato 
mee uth ‘ 
» Rough Puff 


>» short Crust 
»,  shortcrust (Rich) 
>> suet 


: 124 
» and Sweet Pastry Dishes j20-136 


Yeast 
Patties (Meat) 
» (Pastry) . 
es uccases 
» Chicken 
» Custard . 
pe Fish 
» Lemon Cheese 
Oyster. 
Pabaehing Rabbits and Hares 
Pea Cutlets 
»» Soup 


318 


Pears, Pickled 
» Bottling 

Peas, Boiled 3 
» Cooked in the Oven 
» Dried x 
5. ~S OE 
ay Garden and Field 


Peach haat 
» Melba 
Pease Pudding 
Pectin 3 
Peppermint Creams . 
Pheasant, Accompaniments 
35 Roasting 
Stewing 
Pickled Beetroot 
», Cauliflower 
>, Cucumber 
; |Damsons 


7 a8 Fruits ames 
», | Gooseberries . 
>,  Herrings 


» Mixed Vegetables 
ee ODIONS y< - 
sen Pears 
epee ecUuness = 
eG Cabbage . 
>» Shallots 
» Walnuts 

Pickles . 


Pickling Brine 
5 Pans . 5 
BS Vinegar ‘ 
Pie, Apple : 
» Beefsteak 
», Cheese and Potato 


ay Jey and Sausage . 5 
Po bish 
Ar (Russian) s 
»> >», With Pastry Crust . 
Se Rruit - 


” ” 


;, Kidney and Beef Steak 


with Scone Topping 


» Meat, with Scone Teppiok 


ts Pigeon - 5 
PeRPOLK Ee 

» Rabbit 

s,» Raised : 
5, sausage and Tomato - 
;» shepherd’s . f 
», steak and Kidney, : 
»5, Vealand Ham . A 
%, Vegetable 

» Vegetarian . 

Pies : 

» Fruit 


% 86 


ony 
o 


INDEX 


PAGE 

Pigeon Pie é : A 74 
Pigeons, Accompaniments - 69 
a Roasting és 3 : 68 

7 Stewed 70, 71 
Pineapple Fritters és 3 gs) 
me Ham fried with . “ 47 

m4 Icing 6 F as 
Spong ‘ F 21K Ss) 
Pitkaithly Becks ; «265 
Plaice, a Stuffed Fillets : 18 
r, o fillet . s 3 16 
Plain Cake 5 5 - a 9249 
> scones . é 3 «¢ (236 
Plate Tart c : we 125 
Plucking Poultry, etc. A ‘ 66 
Plum Cake 5 A f - 249 
Som aati). S : : cS 
Poached Egg . a P1222 
Poaching Fish . F ‘ x 30 
Polish Tarts * F a) 9136 
Pork Chops Savoury) . 214* 
ae hic ri : 59 
ni Roast é ‘ 203*, 205* 
» stewed . : 5 54 
Potato and Cheese Balls - 106 
5 oe Rie : 06 

gs Pastry é ; ate 2123 


Ra SCONES S46 5 p 2. 16°238 


»» Soup 12 
Potatoes : | 84-86, 195*-217* 
» (Hors d’oeuvres) 4 


», Baked in Jackets : 5 85 


5, _— Boiled. Q 5 84, 199* 
border... 5 F : 86 
>, Casserole 5 : 86 
3,  Cheese-stuffed : 7 8 e106 


>, Creamed A 
»» Crisps or Game Chips 3 . 


s» Duchess 5 6 

» Fried al 2 3 85 
» Mashed 5 : 84 
» New 84, 195* 
» Old 84-86 
> Roast 85, 194*, 196*, 198*, 


201%, 204%, 205* 
pn auite: - A é 5 86 


ss steamed : : . 84 
Pe otewedir- Z - , 85 
Stuffed . - i : 86 
Poultry and Game 3 66-75 
» Accompaniments . s 69 
> Boiling . i é - 69 
es ee Cnoice of : : 66 
», Dishes for Invalids . 3 219-220 
», Drawing A 66 
3 a the Tendons ; 66 
» Plucking 4 66 
» Preparing : s 66-67 


» Roasting a $ 2 68 


Poultry and Game 
» steaming 


>»  Stewing : 

» stuffing. . 

»  Trussing 

» Washing 
Pound Cake 


Pouring Sauce 
Prawn Croustades 


pa CULLY, 


» Preparation 
Preparing meectabls : 
Preserves . f 
Preserving Pans . 
Proving (Bread) 

Prune and Apple Tarts 
5 Chutney. . : 
ieaMouldias 3 

Prunes, Pickled 

Puddings . ‘ 

és Baked 

i Boiled 

. Cheese 

55 Christmas 

a Custard 

_ Milk 

- Miscellaneous 

Steamed 

Puff Pastry 

Puffs, Cheese 
» Cream 


> au gratin 
eo Dried: 
eb) ” 
> Fresh 
Purées 
Pyramids, Coconut 


Q 
Queen Cakes 
,» Pudding 
Quenelles, Chicken 


R 


Rabbit Accompaniments 
» Boiling 
 weBroth 

Casserole 
ee biex 
yuemoieweds. 

Rabbits, Paunching 
‘ Preparation . 


Flavourings ; 


158-159 
151-157 
ne lS, 
107 
134 
175 
175 


wy 2135 
77, 93-94 
3 93 

- 77, 94 
95 


PAGE 
Rabbits, Roasting 68 
ss Skinning 67 
A Stewing 70, 72 
x Stuffing 67 
% Trussing 67 
Radishes (Hors d’oeuvres) . 4 
Ragoit of Veal 54 
Ragoits 49 
Raised Pie ; 59, 74 
Raising Agents . 240 
Rarebit, Welsh . 110 
Raspberry, Bottling 302 
a Buns 259 
2 Delight 283 
. Jam . 288 
Souffié 162 
Raw Beef Sandwiches 221 
>, Liver Sandwiches 221 
>, Meat Mince ap4 
Red Cabbage (Pickle) . 296 
Redcurrant Cream 276 
% Jelly 291 
Reheating Meat 61 
Rendering down Fat . 64 
Rhubarb and Date Jam 289 
$ and Fig Jam . 289 
ee Stewed loos 
8 Jam . 289 
Rice Biscuits a 
» toblanch . 5 13 
» Boiled (Vegetable) 100, 101 
>» Cake Sarez50 
» Pudding 138, 195* 
, stuffing 191 
Water ‘tor Invalids) 221 
Rich Ginger Bread . 254 
Rising (Bread) 230 
Rissoles. . 63 
Roast Beef "40, 41, 199%, 200* 
>, Chestnuts 116 
» Chicken ” 68, 69, 208* 
» Duck 5 8, 69 
», Duckling . : : 68, 69, 210* 
» Ham : ‘ 42 
> Heart A : 43 
>» Lamb . 40, 41, 195* 
» Meat, Accompaniments . 41 
» Mutton . 40, 41, 196* 
“ see Loin) . 198* 
ee ss Shoulder : 41 
mn 5 Stuffed Neck 207* 
» Onions , é 82 
»  Parsnips . 83 

» Pork 


On 
», Potatoes . 


40, 41, 205" 
203* 
85, 194*, 196%, 198*, 


201*, 204*, 205* 


» Turkey 
Veal 


: 69, 28M beg 
. 40, 41, 202* 


Roast Vegetables 

Roasting, High-temperature 
3 Low-temperature 
3 Meat . 
ap Poultry and Game 

Rock, Almond . ; 


> stuffing 
Roes, Stewed 
Roll, Jam 
, Kensington 
>  LemonCurd . 
», swiss, Chocolate 
Rolled-Oat Biscuits 
Rolls, Anchovy 
» Bacon ns 
>» Baking Powder 
Beef 


5, Bread 
» Clover 
;; Dinner 
>» Milk 
Sausage . 
Roly-Poly Pudding . 
Roots, Tubers and Bulbs 
Rough Puff Pastry 
Royal Icing : 
Royale (Consommé) . 
Rubbing-in, Cakes 
Rum Butter 
»» Creams 
Si druffies . 
Russian Fish Pie 
a Salad 


Ss 


Sage and Onion eg 
Sago Pudding 


Salad Dressings . 
se Fish 
oO Bruit 

Salads r 
» Ingredients 
» Moulded 
» Preparation 
» Fruit 


es Vegetables 
Sally Lunns 
Salmi of Game . 
Salmon (Boiled) 


>. Baked 

»  Croquettes 

* Smoked 
Salt Meat 


Salted Almonds — 
Sandwich, Lemon Cheese 


2 yp 1S 
138, 206* 


185, 1 190-191 


INDEX 


Sandwich, Nut . 
9» Sponge 
x Victoria 
Sandwiches, (Hors d’ oeuvres) 
Ss Cooked Liver . 
ie Raw Beef 
Raw Liver 
Sardine Croustades 
Sardines 
Sauce, Apple 
» Binding . 
> Bread 3 
» Brown Foundation 
>» Coating . 
3» Cold Sweet 
+. Pouring . 
> White Foundation 


a Cold Savoury | 
» Hot Savoury 
99 »» Sweet 
a LS tOre . is 
Sausage and Egg Pie . 
ag and Tomato Pie 
» Pudding 
Ns RO See 
» Vegetarian 
Sausagemeat Stuffing 
Sausages, pins 
"3 Grilled 
Savouries . 
Savoury Batter . 
a Fish 
Bs Jelly : 
* Lemon Buiter 
Bs Omelette 
a Pork Chop 
= Sauces, Cold 
as Hot . 
Stuffing 
Savoy Cakes - 
» Pudding . : 
Scalloped Fish : 
Scone Topping . 


hy er Meat Pie with 
Scones : i : 

» Brown 

nem @heese 

» Drop 

» Girdle 

_eevlain 

» Potato. 

5 sultana . 

Syrup. f 4 

Scotch Broth : ; ‘4 

oe ebun A ° 

yy eegsl : . 

» Pancakes : ; 


Scotch Sultana Cake . 


PAGE 
Seed Cake 252 
Self-Raising Flour . 239 
Semolina and Cheese Cutlets 108 
Pe Pudding 138 
Serving Hors d’oeuvres 4 
Shallots, Pickled 296 
Shallow Frying 45 
3 ‘3 Fish 25 
Sheep’s Head 38 
59 Broth . 10 
53 Heart Poa 52 
» Longue’: 38 
=. Lerotter. Soup 11 
Shellfish 31-33 
se Choice of 31 
BS Preparation . 32 
Shepherd’s Pie 62 
Shortbread Biscuits 266 
Shortcake, Strawberry 170 
Short Crust Pastry . 124 
Shoulder of Mutton, Roast _ 41 
Shrewsbury Biscuits 266 
Shrimp Curry 33 
5 Preparation 32 
2s Sauce 183 
» ._ stuffing . 192 
Simnel Cake . 252 
Skinning Rabbits and Hares 67 
Slab Cake 253 
Small Cakes and Buns 255-260 
Smelts, Baked . 24 
¥ Fried 2 
Smoked Salmon 2 
Soda Bread 231 
» Cake ‘ 253 
» and Milk . 227 
Sola Eye-Level Grill ix 
Sole au gratin . 24 
, Baked Stuffed Fillets 18 
Scothing Syrup (for Invalids) 228 
Souffié, Cheese . : . 108 
= », and Smoked 
Haddock . 174 
» Fish, Baked ; ZA 
oi », steamed 29 
» Omelette 159 
Soufflés, Beignets 158 
ene: COMME: 162-163 
oe Se LLot 160-161 
Soup, Clear : ; 6 
» thickened 6, 7, 13-15 
Soups : : ; 5-15 
» Accompaniments for 3, 219 
» Classification of 6 
, for Invalids 219 
Soused Herrings. 23 
Spaghetti (served as a Vegetable) . 101 
re with Stuffed Tomatoes . 118 
Spice Biscuits 3 5 PASS 


PAGE 
Spices for Cakes 3 ‘ a3 2241 
Spinach. é 3 : F 92 
5s — -poiledee . 3 . 92 
Ms Creamed é : j 92 
5 Croquettes . , : 92 
3 Preparation . ; . 92 
Split Peas : 94, 95 
Sponge (Bread) 3 230 
ee eBUnS. i : er 
es Cake * ‘ 5 267, 268 
- », Pudding. : > 50 
ne », strawberry . 170 
5 iGakesae.. 5 3 267 
> Genoese 269 
» Mixtures 266-267 

» Pineapple 16 


» Pudding, Jam — ; : 147 


“a * Sultana 156 
Sandwiches s sane 67 
Spotted Dick. 3 c> mss 
Sprats 2 
Spring Chicken, ‘Accompaniments 69 
Roasting F A 68 

Steak and’ Kidney Pie : ; 58 
a _ Pudding A 39 

Fe Grilled”. % 7 ‘ 44 

Pe Stewedeen. ‘ A F 50 
Steaks, Bread. 7 is spivtelil6 


» Cod or Hake . ‘ 17 
Steamed Chop (for Invalids) a eel 


- Date Pudding a ABR) 
A Fish Pudding ‘ , 29 
ms »  souffié. : E 29 

. ever ‘ : ai $224 
a Puddings : ‘ 151-157 
Souffiés . a 160 
Steaming Fishes 28, 29 
a Poultry and Game . 70 
Stew, Belgian . : see at 
=, Ghestnutar - 116 

.. Exeter 3 4 * ‘ 51 
», Irish ‘ ; 53 
Stewed Apricots 20i* 
7 Carrots i 5 5 81 
5s eels 29, 30 

» Fruits “ 2 a SG 
Pa » Sweetening . LOS 

> Kidneys : R ; $1 
Pe aeOx Tail : ‘ . $2 

» Pigeons é 5 a 71 
of) rork : ; - ; 54 
ae Rabbit, * 72-73 
», Rhubarb , & 195° 
OES : é 30 
5, sheep’s Heart . ; 2 
Steak. - . 4 50 
Stewing Rishsea ‘ é 3 29 
2, ““Gamenn F 70-73 

2 Meat . 
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PAGE 

Stewing in Oven. : 4 a 50 
nn Poultry ‘ : . 70 
Stews, Brown 49, 50, 72 
» White ‘49, 53-54, 72 


Stock, to clear . é 3 
eS Eirst : ‘ ‘ 5 
Bashi 2 5 : 6 
‘5 Household J 3 z =) 
»  Wegetable : 3 6 


Store Sauces . 3 & 289: 
Strawberries, Bottled . : - 02 
Strawberry Jam . - 289 
x Meringue Flan . 109* 

3 Shortcake . i IL 

a Sponge Cake . oo 70 
Straws, Anchovy ° * pee Vie! 
f Gheese 3 é 177 
Stuffed Apples é > e2tse 
5-8 Carrots -. 3 E 3 81 

ss Dates (Creams) 20 

J, 114, 178 


Eggs é E - 
» Fillets of Sole or Plaice . 
» Haddock 5 : 3 18 
», Mackerel x : 19 


>» Mushrooms i « 196 

>» Neck of Mutton . ~ '200* 

2 = Olives. F £ Be SB) 

3. “Onions . 3 82 
Tomatoes with Spaghetti enn Gal BS 
Stuffing Poultry, etc. . 67, 69 
Stuffings . : ‘ : 191; 192 
Suet Pastry . - : ~ el 
» Pudding . . ‘ 156, 158 
Sugar Barley . ‘ ; <- eh? 
» for Cakes = = * $239 

f. forjam = 286 
Sultana and Apple Tart 126 
» Block Cake 254 

‘. Cake . é 254 

a » scotch 252 

+ scones 231 


+» Sponge Pudding s 
Summer Pudding ‘ j perdi 
Swedes. ; ‘ . 3 87 

>> au gratin ‘ 

5 -MBoiledus 5 < : 87 


» Mashed . ‘ : 2 87 

» Roasted = ; 87 

Sweet Crust Pudding . 8 5. $50 

», Dishes (for Invalids) 223, 224 

fy sRastry;; Dishes a 125-129 

» Sauce, Cold SASS: 

ee Sauces, Hot 186-189 

» White Sauce (Hot) 189 

Sweetbread, Blanquette of * 33 

Fricassée of . i 54 

Sweetbreads, Calves’ . . 2 46 
Sweetening Beverages (for 

Invalids) e228 


INDEX 


PAGE 
Sweetening Stewed Fruits 168 
Sweetmeats : é 276-284 
ie Cooked 278-284 
c Uncooked 276-278 
Swiss Eggs : fe tle 
Se Roll; Chocolate é 268, 269 
55 Rolls A é 267 
Syrup for Bottling 299, 300, 303 
> scones 238 
» soothing 228 

» Using extra from Bottled 
Fruit < 168 

T 

Tammy Cloth F . 180 
Tapioca Cream : 2. Ath 
55 Custard Pudding 139 
a Pudding 139 
Tartare | Sauce (Cold) . 186 
99 99 oe 2 483 
Tarts 125-129 
» Apple : ; ee 2126 
3 » and ‘Sultana i 126 
» Bakewell . F 127 
», Custard 127 
3, Eruit 126 
» Gainsborough 128 
sy Blinn . 128 
» Lemon Meringue 2128 
> Open Fruit 126-127 
= Plate nee 25) 
» Polish <1 e386 
Treacle ; A 7 429 
Tartlets 5 : j 133-134 
» Apple Meringue . eu G35 
eS Custard ; 5 i 133 
ay elisa) 133 
5, Mince .. 164,212% 
Tea, Beef . F 3 3 Ae 226 
» Blackcurrant 2 PAL 
» Cakes 236 
> and Egg Nog (for Invalids) . 223 
», Linseed (for Invalids) . A) PH 
Veal : ee 220 
Teal, Accompaniments 5 A 69 
» Roasting . = : { 68 
» stewing . 5 : . 70 
Thickened Soups A 7, 13--15 
Thimble Mill Pudding 156 
Three Pound Cake . 254 
» and Three Pudding . 150 
Toad-in-the-Hole A : ‘ 60 
Toffee Apples A . 284 
su Everton, ; 3 283 
ee ateacie é 284 
Tomato and Baked Cheese 108 


as Cases with Fish . : 22 
ae Chutney ‘ 
» Cream Sauce 6 


Tomato Dumplings . < : 
‘ and Fish Cups ; : 22 


55 and Fish Pie ‘ : 22 
» Juice (Hors d’oeuvres) . 1 
a », Cocktail 1 
a Pulp (Bottling) 303 


Purée with Chicken a 70 


x Sauce, Hot 184 
As Se Store & 189 
ie and ar Ride. : 60 
c. Soup . ; 12, 206* 
Stuffing : sinte92 
Tomatoes, Gian d’oeuvres). 4 
" Baked 98, 216* 

3 Bottling 30 


- Fillets of Beef with ; 47 
= Fillings for ; 5 99 


35 Fried . ‘: 99 

Ke Grilled . : . 99 

an and Herrings . 23 

. with Macaroni Cheese. 109 

2 with Spaghetti, Stuffed. 118 

S Stewed ‘ a 99 
Stuffed 4, 99 

Tongue, Ox 5 ‘ A S71 
Sa OnceD Sa ® A 38 
Topping, Marshmallow e275 
s Scone . : 4 146, 238 
Transparent Icing é 5 ape 
Treacle Layer Pudding , 5 tee 
» Pudding : 5 ee 56 

SS 6)6CO art ; 129 
eeLOneen 284 
Trifle, Caramel . 168 
>  Eruit : Z 5 “ 170 
Tripe, Blanquette of . A d 56 
»  Fricassée of  . g : 55 
Truffies (Creams) f : = PAIRS 
Rum Z Inee2 78 
Trussing Poultry etc. 2 3 67 
Tubers 79-87 


Tunny, Smoked > 4 ‘ 
Turbot, Italian Fashion 3 24 


Turkey, Boiling . : ; . 69, 70 
Preparing : 6 
» Roasting 68, 69, 211* 


Turnips, Boiled ; 3 
. Glazed A é 87 


a Roasted : t 87 


Turnovers, Cheese 109 
Vv 

Vanilla for Cakes ‘ . 241 

Vanilla Fudge 281 


au ice(E€ream : ; ‘ 171 
» Pudding “ 
slices 


PAGE 
Vanilla Soufflé 161 
Veal, Blanquette of 56 
.Cutletsiow. 48 
»  Forcemeat (Stuffing) 192 
5,  Fricassée of A =) 
»  Galantine of 39 
» and Ham Pie 61 
», Olives 53 
»  Ragoit of 54 
> Roast 40, 41, 202* 
Tea (for Invalids) 228 
Vegetable Bottling . 304 
5 Curry A 3 118 
> Fritters (to cook) 79 
ss Marrow. > 100 
3 es au gratin 100 
x Es Boiled 100 
ie a Fried 100 
% 3 Jam : 290 
Bs bs Mashed . 100 
es Stuffed . 100 
A Pickles, Mixed 297 
Ss 3 119 
% Salad Dressings 190 
oo oup ‘ 15 
- Stock 5 6 
Vegetables a 4 . 76-101 
A (for Invalids) 222, 
Ss (Hors d’oeuvres) 3 
As to Boil : 78 

i> Choosing and 
Preparing 76 
my, Classes of E : 76 
3 Cooking Times for . 77 
os to cook in the Oven . 78 
- Mixed 207* 
oe Parboiling 78 
to steam i 78 
Vegetarian Dishes 105-119 
Pie and Gravy 119 
Sausage 117 
Veloutée Sauce . 184 
Victoria Sandwich 271 


324 


Vienna Bread 
Viennoise Pudding 
Vinegar for Pickling 
Vol-au-Vent é 
ae Chicken 
pa Lobster . 


Ww 


Wafers, Ginger 
Walnut Cake. 

4, Creams; Coffee 

» Filling 
Walnuts, Pickled 
Water, Albumen 

» Apple 

5) Barley 

‘) Ices (for Invalids) 

>» Icing 

» Melons . 


2” Ce ~ 
Welsh Pudding . 

ase Rarebit. es 
West Riding Pudding . 
Wheaten Bread 


Whitebait 27 
White Sauce 179, 189 
> Stew : 49, 53- 54, 72 

Fish 5; 

Whole Dinner Menus 194-217 
3 ec EruitJam : 288-289 

», Lomatoes (Bottling) 303 
Wild Duck, Accompaniments 69 
Ki » Roasting . 68 
, stewing 70 
Wine Jelly : > 366 

»"6 

Yeast Batter s . 193 
» Mixtures e 229-238 
ae % Making aiff 2291 
» Notes on : is) 229 


Pastry 
Yorkshire Pudding 


at_-125 
41, 200* 


Wee ye 
ray WD: 


aye 


Wy 


° 
7 


BREAST SILLET | 


Whilst every care has been taken to remove all 
bones, customers should chéck before cooking 
as some small pieces of bone may still remain 
Cooking instructions: 

OVEN BAKE: Brush with oil and bake at 
200°C, 400°F, Gas mark 6 for 20-25 

minutes. 

For fan assisted ovens and combination 
ovens refer to manufacturer's handbook. 


GRILL: Brush with oil and grill under a 
moderate heat for 15-20 minutes. 

turning occasionally. 

SHALLOW FRY: Shallow fry gently in hot oil 
for 10-15 minutes, turning occasionally. 


SUITABLE FOR HOME FREEZING. Freeze on 
day of purchase. Consume within 1 month. 
Defrost thoroughly and use within 24 hours. 


TYPICAL VALUES 
(WHEN OVEN BAKED, 

NUTRITION AS PER INSTRUCTIONS) 
PER 100g ( 3¥20z) 


145 k. CALORIES 
ENERGY 605 k. JOULES 
PROTEIN 27.09 
CARBOHYDRATE less than 0.19 
TOTAL FAT 4.09 


M2 HIGH 


